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HISTORY  OF  ALL  SAINTS' 


The  Department  of  Mission  decided  in  1966  to  organize 
another  new  mission  in  the  last  growing  City  of  Virginia  Beach 
near  the  Great  Neck  section  of  the  city.  The  Bishop  of  The 
Diocese  of  Southern  Virginia  called  The  Rev.  Joseph  W.  Pinder 
to  undertake  this  new  work  and  he  accepted  the  call. 

On  October  16,  1966  The  Rev.  and  Mrs.  Pinder  and  family 
leased  and  moved  to  the  Woodhouse  farm  house  on  Woodside 
Lane  near  the  four  acre  site  for  the  new  church  purchased  from 
Mr.  and  Mrs.  Joseph  C.  Addington  at  the  intersection  of  Adam 
Keeling  Road  and  Woodside  Lane.  In  1 967  Mr.  and  Mrs.  Addington 
gave  an  additional  acre  of  land  adjacent  to  the  site. 

Mr.  Pinder  organized  and  was  able  to  survey  the  surrounding 
community  with  the  help  of  Episcopal  laymen  from  the  existing 
Episcopal  churches  in  the  city.  An  organizational  meeting  for  the 
new  mission  was  held  early  in  December  at  John  B.  Dey  School. 
At  that  meeting  it  was  decided  to  rent  the  school  and  hold 
services  there  beginning  in  January  when  the  Presbyterians,  who 
were  using  the  school,  would  move  to  their  own  facilities. 

On  January  the  eighth,  1967  the  first  regular  service  was  held 
at  John  B.  Dey  School  for  what  soon  was  to  be  known  as  All 
Saints'  Church.  The  Bishop  gave  his  consent,  as  Canon  requires, 
to  the  name  chosen  by  the  congregation.  All  Saints'  continued  to 
meet  and  hold  services  in  the  school  until  May  11,  1969  when 
our  present  building  was  complete  enough  to  begin  using. 

We  initially  began  services  in  our  present  building  using  pews 
given  us  by  Good  Shepherd  Church  in  Norfolk  because  in  refur- 
nishing and  rebuilding  their  church  they  replaced  everything  with 
new  equipment.  Not  until  the  Fall  of  1971  did  we  pass  the  pews 
on  to  St.  Francis  Church  and  we  installed  stack  chairs  making  the 
room  multi-purpose  which  it  was  intended  originally  to  be.  Since 
then  we  have  experimented  with  the  room  by  arranging  the  chairs 
many  different  ways,  including  "in  the  round." 

Since  being  organized  we  have  had  37  Baptisms,  101  Confirma- 
tions, and  presently  have  a  communicant  strength  of  about  245 
from  approximately  100  families.  It  is  a  cosmopolitan  congrega- 
tion made  of  permanent  local  residents  plus  families,  including 
military  families,  who  have  lived  all  over  the  world. 

As  the  area  grows  All  Saints'  hope  is  to  grow  with  it,  continuing 
to  be  a  closely  knit  Parish  Family  worshipping  God  and  serving 
one  another,  the  community,  and  the  world. 


This  book  contains  the  first  collection  of  recipes 
from  the  parishoners  of  All  Saints'  Episcopal  Church  of 
Virginia  Beach,  Virginia.  We  hope  that  there  will  be  a 
second  collection  and,  perhaps,  many  more  additions  as 
our  congregation  changes  and  grows.  This  is  the  reason 
why  we  call  our  recipe  collection  "Moveable  Feasts". 

The  rings  make  it  possible  to  add  recipes.  The  book 
is  a  standard  size.  Lined  and  unlined  sheets  are  available 
at  most  office  supply  stores,  making  addition  of  other 
recipes  convenient. 

This  collection  has  been  arranged  under  sections 
particular  to  All  Saints'  "Feasts"  and  celebrations. 
Besides  the  inviting  recipes,  we  hope  that  you  will  get  to 
know  something  about  our  church  and  church  family. 
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PARTIES 


Each  year  one  of  the  Bishops  comes  for  Confirmation, 
usually  on  Palm  Sunday  or  the  Sunday  after  Easter.  It 
"has  become  the  custom  for  the  Women  to  have  a  party 
following  the  service  to  welcome  both  those  Confirmed 
and  the  Bishop.  The  party  has  always  been  a  grand  occasion 
full  of  warmth  and  friendliness  with  many  delicious  goodies 
from  the  kitchens  of  the  Women  of  All  Saints'. 


GUACAMOLE  SALAD  The  Rev.  Joseph  W.  Pinder 

2  avocados  (not  hard) 

1/3  of  a  small  onion,  thinly  sliced 

1  T.  lemon  juice 
Salt  to  taste 
Worcestershire  sauce 

1/2  cup  tomato  juice  (more  if  desired) 

2  heads  of  romaine  lettuce 

(Blender  necessary  for  best  results) 

Split  avocados  and  remove  seeds  and  skins.  Put  fruit 
and  onion  slices  in  blender.  Season  lightly  with  salt  and 
Worcestershire  sauce.  Add  tomato  juice  and  blend 
mixture  into  a  paste.  Once  blender  is  turned  on,  if 
paste  does  not  blend  smoothly,  flowing  from  top  to 
bottom,  add  small  amounts  of  tomato  juice  until  it 
flows  smoothly. 

Pour  ingredients  from  blender  into  center  of  salad  bowl. 
Stand  romaine  leaves  (which  have  been  separated  and 
washed  in  cold  water)  around  the  edge  of  the  bowl, 
working  from  outer  perimeter  to  center  as  if  you  were 
shaping  a  flower. 

(This  is  most  effectively  used  as  an  appetizer  with  the 
salad  bowl  placed  in  a  convenient  location  for  the  guests 
to  serve  themselves  with  their  fingers,  using  the  lettuce  to 
dip  into  the  paste.) 

ELSIE'S  RECEPTION-EGG  SALAD  SANDWICHES 

Maureen  Betterton 

4  hard  boiled  eggs  -  mashed 

1  cup  chopped  pecans 

2  doz.  stuffed  green  olives  -  chopped 

Moisten  with  enough  mayonnaise  to  stir  ingredients 
together.  Makes  12  whole  sandwiches. 
(Cut  into  quarters  to  serve) 


CHILI  CHEESE  LOG  Shirley  Southworth 


1  3-oz.  pkg.  cream  cheese 

2  cups  shredded  sharp  process  American  cheese 
1  T.  lemon  juice 

1/2  tsp.  garhc  powder 
Dash  red  pepper 
1  tsp.  chiH  powder 
1  tsp.  paprika 

Combine  first  5  ingredients  and  beat  till  light  and  fluffy. 
Shape  in  roll  P/a  inches  across.  Sprinkle  with  chili  and 
paprika.  Chill  several  hours.  Let  stand  at  room 
temperature  10  minutes. 

OLIVE  AND  CHEESE  BALL  Shirley  Southworth 

1  8-oz.  pkg.  cream  cheese,  softened 

8  oz.  blue  cheese,  crumbled 

1/4  cup  soft  butter  or  margarine 

2/3  cup  (4^2  oz.)  well  drained  chopped  ripe  olives 

1  T.  minced  chives 

1/3  cup  chopped  walnuts  or  toasted  diced  almonds 

Blend  cheeses  and  butter.  Stir  in  olives  and  chives. 
Chill  for  easier  shaping.  Form  into  ball.  Chill 
thoroughly.  Just  before  serving,  sprinkle  chopped  nuts 
over  ball.  Trim  with  parsley. 

DRIED  BEEF  CANAPES  Sarah  Estes 

1  tsp.  minced  onion 

2^2  oz.  (about  1  cup)  dried  beef,  cut  up 

1  T.  butter  or  margarine 

1  3-oz.  pkg.  cream  cheese 

Saltines  or  rye  wafers 

Cook  onion  in  butter  till  tender.  Add  beef,  onion  and 
butter  to  the  cream  cheese.  Blend.  Spread  on  crackers. 


MUSHROOM  ROLLUP  Katie  Miller 


1  can  mushroom  soup 

1  loaf  thio  sandwich  bread 

Butter 

Trim  bread.  Butter  one  side,  on  other  side  put  1  tsp. 
mushroom  soup.  Roll  quickly,  fasten  with  toothpick. 
Bake  immediately  at  500°  until  toasted.  If  served 
later,  chill  several  hours  and  bake. 


CUCUMBER  BITES  Winnie  Shield 

1  large  cucumber 

1  cup  mayonnaise 

1/4  cup  shredded  carrot 

1/2  cup  sour  cream 

3  T.  finely  chopped  radishes 

1  T.  finely  chopped  parsley 

Salt  and  pepper 

Cut  cucumbers  in  1/2  inch  slices.  Hollow  out  each 

slice  about  1/4  inch.  Chill  slices.  Chop  pulp  and  combine 

with  all  ingredients.  Fill  slices. 

CREAMY  PIMIENTO  CHEESE  Eleanor  Dyas 

Cube  1  lb,  sharp  cheese. 

Beat  1  egg  into  1  large  can  of  milk. 

Add  cheese  and  2  4-oz.  jars  of  sliced  pimientos.  Cook 

over  medium  heat,  stirring  frequently,  until  cheese  is 

melted    thoroughly. 

BEEF  MUSHROOM  DIP  Mary  Goodwin 

Blend  1  envelope  Lipton  Beef  Flavor  Mushroom  Mix  with 
1  pint  dairy  sour  cream.  Add  garlic  powder  and  curry 
powder  to  taste.  Chill.  Serve  as  dip. 


SHRIMP  DIP  HAWAII  Linda  Browne 


8  oz.  cream  cheese 

3/4  lb.  diced  shrimp,  cooked 

Medium  onion,  grated 

Dash  garHc  salt 

Dash  salt 

3/4  cup  mayonnaise  (Miracle  Whip  O.  K.) 

1  T.  catsup 

Mix  well.  Serve  immediately  or  refrigerate. 


HOT  OR  COLD  CRAB  DIP  Katharine  Syer  Heath 

1  lb.  back  fin  crab 

12  oz.  cream  cheese 

1/4  cup  cream 

1/2  cup  mayonnaise 

1/2  cup  lemon  juice 

1/2  tsp.  Worcestershire  sauce 

1/4  tsp.  salt 

Heat  in  double  boiler  or  serve  cold  with  saltines. 


CRAB  DIP  MARYLAND  Linda  Browne 

8  oz.  cream  cheese 

1  T.  milk 

2  T.  chopped  onion 
3/4  T.  horseradish 

6V2— 7^2  oz.  king  crab  or  lobster 
salt  and  pepper 

Mix  together.  Bake  at  325°  for  1/2  hr. 
This  freezes  well. 


SHRIMP  PASTE  Janet  Rowland 


Grind  1  lb.  of  cooked  cleaned  shrimp.  Add  salt,  celery 
salt,  finely  minced  onion,  curry  powder,  and  Worcestershire 
sauce,  and  cayenne  pepper  to  taste.  Add  enough  mayonnaise 
to  bind  together.  After  refrigerating  several  hours  or  over- 
night, it  may  be  sliced  or  shaped  in  a  mold  to  be  used  as 
hors  d'oeuvres  with  crackers. 


SHRIMP  SAUCE  Billie  C.  Annas 

1  bottle  chili  sauce 
3  tsp.  wet  horseradish 
1/2  tsp.  salt  (or  less) 
1/4  tsp.  tobasco  sauce 
1/2  T.  Worcestershire  sauce 

Mix  well.  Refrigerate  overnight  before  using. 


RAW  VEGETABLE  CURRY  DIP  "Tee"  Woodruff 

1  cup  mayonnaise 

1  T.  curry  powder 

1  tsp.  finely  minced  onion 

1/2  tsp.  red  pepper  sauce 

1/2  tsp.  lemon  juice 

1/4  cup  chili  sauce 

Blend  together  and  refrigerate  till  serving. 

HORS  D'OEUVRES  Gay  Finder 

One  large  tray  of  raw  oysters  on  the  half  shell  with  sauce 
and  saltine  crackers. 

Sauce:        2  cups  tomato  catsup 
1/2  cup  horseradish 
1/4  cup  lemon  juice 


CHICKEN  LIVER  PATE  Shirley  Southworth 


Simmer  for  5  minutes  in  4  T.  butter: 
1/2  lb.  fresh  mushrooms 
1  lb.  chicken  livers 
1  tsp.  garlic  salt 
1  tsp.  paprika 
1/3  cup  chopped  green  onion 

Add: 

1/3  cup  dry  white  wine 
1/16  tsp,  dill  weed 
3  drops  Tabasco 

Cover  and  cook  slowly  10  minutes  more.  Cool,  and 
sieve  or  whirl  smooth  in  a  blender.  Blend  in  V2  cup 
butter  and  salt  to  taste.  Chill  overnight  in  tightly 
covered  container. 

CHUTNEY-CHEESE  SPREAD  Janet  Rowland 

Let  two  8-oz.  pkgs.  cream  cheese  stand  at  room 
temperature  to  soften.  Mix  in  V2  cup  chutney,  chopped 
so  there  are  no  large  pieces,  and  V2  cup  toasted  chopped 
almonds.  Season  with  2  tsp.  curry  powder  and  V2  tsp. 
dry  mustard.  Mix  till  creamy.  Refrigerate  for  several 
hours.  Serve  as  spread  with  crackers. 


WHISKEY  BALLS  Janet  Rowland 

24  small  vanilla  wafers 
3/4  cup  powdered  sugar 

1  cup  pecans,  chopped  very  fine 

2  jiggers  whiskey 
1  T.  Karo  syrup 

Crumble  wafers,  mix  with  all  other  ingredients,  roll 
into  small  balls,  then  into  more  powdered  sugar,  and 
store  in  a  tightly  closed  container  where  it  is  cool. 


ONION  CANAPE  Janet  Rowland 


Take  approximately  1  cup  of  mayonnaise  and  add  enough 
chopped  sweet  onion  to  form  a  thick  spread.  Add  curry 
powder  and  parmesan  cheese  (maybe  V4  cup)  to  taste. 
Spread  generously  on  rounds  of  bread  which  have  already 
been  toasted  on  one  side.  Run  under  broiler  until  bubbly. 


OLIVE-CHEESE  CANAPE  Janet  Rowland 

1  cup  grated  cheddar  cheese 

IV2  cups  chopped  ripe  olives 

1/2  cup  chopped  onion 

Curry  powder  to  taste 

Enough  mayonnaise  to  bind  into  a  thick  spread 

Spread  on  quarters  of  toasted  English  muffins  or  toast 
rounds.  Run  under  broiler  until  bubbly. 


COCKTAIL  SAUSAGE  BALLS  Elsie  Tuttle 

Mix  together: 

1  lb.  hot  sausage 

2/^2  cups  grated  sharp  cheese 

3  cups  Bisquick 

Shape  into  marble-size  balls.  Freeze.  Bake  at  400° 
about  15  min.  Makes  about  160. 


PIQUANT  CHEESE  DIP  Sylvia  Fascetta 

1/2  lb.  cheddar  cheese 

1/4  cup  catsup 

1/3  cup  mayonnaise 

1  tsp.  Worcestershire  sauce 

1  T.  grated  onion 

Add  milk  to  get  right  consistency  to  dip. 


COCKTAIL  MEAT  BALLS  Lois  Schubart 


3/4  cup  fine  dry  bread  crumbs 

IV2  lbs.  ground  lean  beef 

2  eggs 

2  T.  instant  minced  onion 

3/4  cup  tomato  juice 

1/8  tsp.  garlic  powder 

1  3/4  tsp.  salt 
1/4  tsp.  pepper 
1/4  tsp.  thyme 
Oil  for  browning. 

Combine  all  ingredients  except  oil  and  mix  well. 
Shape  into  tiny  meat  balls.  Brown  in  oil  a  few  at  a 
time,  shaking  the  pan  to  turn  and  to  keep  balls  round. 
Makes  6  doz.  These  can  be  frozen  on  a  cookie  sheet 
and  wrapped  in  a  plastic  bag  for  storage. 
To  reheat,  put  V2  cup  catsup,  V4  cup  red  wine  and 

2  tsp.  prepared  mustard  into  chafing  dish  or  small 
skillet.  Add  meat  balls  and  simmer  until  heated 
through.  This  amount  of  sauce  is  enough  for  2  doz. 
meatballs. 


ZIPPY  MUSHROOM  APPETIZERS  Thom  Browne 

2/3  cup  tarragon  vinegar 

1/2  cup  salad  oil 

1  med.  clove  garlic,  minced 

1  T.  sugar 
Wi  tsp.  salt 

2  T.  water 

Dash  freshly  ground  pepper 

Dash  bottled  hot  pepper  sauce  (Tabasco) 

1  med.  onion  sliced  and  separated  into  rings 

2  pts.  (boxes)  fresh  mushrooms,  washed  and 
trimmed 

Combine  first  8  ingredients. 

Add  onions  and  mushrooms. 

Cover  and  refrigerate  8  hours,  stirring  several  times. 

Drain  and  serve  as  appetizer. 


CHEESE  BITES  Barbara  Sisson 


1  8-oz.  pkg.  cream  cheese,  softened 
4  oz.  blue  cheese,  crumbled 

2  cans  (sm.)  deviled  ham 
1/2  cup  chopped  nuts 
drop  of  tobasco 

dash  salt 

1  tsp.  onion  juice 

Blend  ingredients.  Shape  into  small  balls;  roll  in  parsley 
(snipped  or  dried)  and  chill.  Serve  with  pretzel-picks. 
(OR)  Freeze  on  a  tray  -  pour  into  a  bag  and  serve  when 
needed,  allowing  1  hour  to  thaw. 
Makes  4  dozen. 


SHRIMP  BALLS  Barbara  Sisson 

Dice  2  lbs.  raw  shrimp. 
Combine  with: 

1  egg  (slightly  beaten) 

1  T.  cornstarch 

5  oz.  can  water  chestnuts,  chopped 

6  T.  chopped  scallions 
3   tsp.  salt 

1/2  tsp.  pepper 

1/2  tsp.  ground  ginger 

Drop  shrimp  mixture  (-/a  tsp.  per  serving)  into  hot  (350^) 
peanut  oil.  Turn  until  pink  (approximately  2  min.)  Drain. 
Serve  hot  with  a  zesty  cocktail  sauce.  Makes  90  appetizers. 

HERB  BUTTER  CRACKERS  Sarah  Estes 

Mix  V4  lb.  of  butter  and  3  tsp.  thyme. 

Put  on  Ry-Krisp  crackers  and  pop  in  oven  for  about  5  min. 


GUACAMOLE-LOBSTER  DIP  Janet  Rowland 


Peel  1  large  avocado,  remove  seed  and  mash  or  put 
through  ricer.  You  need  about  iVz  cup  avocado.  Combine 
with  V2  cup  sour  cream,  2  T.  horseradish,  2  tsp.  grated 
onion,  1  tsp.  salt,  V2  tsp.  monosodium  glutamate,  and 
V4  tsp.  hot  pepper  sauce. 

Blend  well  and  chill  well.  Serve  as  dip  for  chilled  bite- 
sized  pieces  of  lobster--or  tostadoes. 


DIP  FOR  FRESH  VEGETABLES  Janet  Rowland 

1  pkg.  frozen  chopped  spinach,  cooked  and  well  drained 

1/2  cup  chopped  fresh  parsley 

1/2  cup  chopped  onion  (preferably  green  onions) 

1  tsp.  salt 

pepper 

1/2  cup  mayonnaise 

1/2  cup  sour  cream 

Mix  all  ingredients  and  chill  well.  Best  if  made  and  let 
stand  6-8  hours  before  serving. 


SALAD  DRESSING  TO  BE  DUNKED  Katie  Miller 

1  cup  mayonnaise 

1  tsp.  lemon  juice 

3  T.  chopped  chives 

3  T.  chopped  parsley 

1  heaping  tsp.  dijon  mustard 

Serve  with  a  platter  of  artichoke  hearts,  tomatoes 
(bite  size),  lettuce  chunks,  etc.,  to  be  picked  up  with 
tooth  picks  and  "dunked".  Excellent  for  cocktail 
buffet  or  finger  food  luncheons. 
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RAMAKI  Gretchen  Fisher 


1  or  2  cans  water  chestnuts 
Vinegar  or  soy  sauce 
Brown  sugar 
Bacon  strips,  cut  in  half 

This  may  be  made  two  ways: 

1.  Marinate  chestnut  halves  in  V2  vinegar  and  V2  chestnut 
liquid  and  roll  in  brown  sugar 

OR 

2.  Marinate  in  soy  sauce.  Wrap  in  bacon  half  strips,  fasten 
with  a  toothpick  and  bake  for  20  min.  (or  until  crisp) 

at  3750. 


POLYNESIAN  SWEET-SOUR  BALLS  Barbara  Sisson 

Mix:       4  lbs.  pork  sausage 

4  eggs,  slightly  beaten 

IV2  cups  soft  bread  crumbs 

Shape  mixture  into  balls  the  size  of  walnuts.  Saute  until 

brown.  Drain. 

Combine:      4  cups  catsup 

1V4  cups  brown  sugar 

3/4  cup  wine  vinegar 

3/4  cup  soy  sauce 

Stir  over  low  heat.  Add  sausage  balls  and  simmer  30  min. 
Serve  hot  in  chafing  dish.  Makes  150  appetizers. 
(Note:    Make  ahead  to  enhance  flavor.  Refrigerate  or 
freese  sauce.) 


11 


CRAB  SPREAD  Shirley  Southworth 


1  cup  crab  meat  (or  sm.  can) 

Sm.  can  water  chestnuts,  finely  chopped 

1  T.  minced  onion 

2  tsp.  soy  sauce 
Lemon  juice 

Hold  together  with  mayonnaise.  Serve  with  Ritz  crackers. 


CRAB  MEAT  BACON  ROUNDS  Sarah  Estes 

1/2  cup  shredded  sharp  cheddar  cheese 

1  can  (6V2  oz.)  crab  meat,  flaked 

2  stiffly-beaten  egg  whites 

3  strips  bacon,  finely  diced 
Stuffed  olives,  sliced 

20  2-inch  toast  rounds,  buttered 

To  make  toast  rounds,  cut  2-inch  circles  from  loaf  bread 
and  brown  on  each  side  lightly. 

Fold  shredded  cheese  and  crab  meat  into  stiffly-beaten 
egg  whites.  Pile  crabmeat  mixture  on  buttered  toast 
rounds.  Sprinkle  diced  bacon  on  top;  broil  till  cheese 
starts  to  melt  and  bacon  is  crisp.  Top  each  with  a 
stuffed  olive  slice.  Makes  20  appetizers. 


CLAM  DIP  Sylvia  Fascetta 

3  3-oz.  pkgs.  cream  cheese 

1  7-oz.  can  clams,  drained 

1/4  cup  sauterne  wine 

1/2  tsp.  paprika 

1/4  tsp.  salt 

1  tsp.  grated  onion 

Mix  ingredients  until  well  blended.  Serve  with  crackers, 
preferably  Sociables. 
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BEER  RAREBIT  FONDUE  Billie  C.  Annas 


16  oz.  (4  cups)  shredded  sharp  cheese 

1/2  cup  beer 

2  tsp.  Worcestershire  sauce 

1/2  tsp.  dry  mustard 

1/8  tsp.  garlic  powder 

dash  hot  pepper  sauce 

1  T.  cornstarch 

2  T.  water 
French  bread  cubes 

Have  cheese  at  room  temperature.  In  small  mixing  bowl 
beat  cheese  at  low  speed.  Gradually  add  beer,  mixing  til 
fluffy.  Add  Worcestershire  sauce,  mustard,  garlic  and 
pepper  sauce.  Beat  well.  Melt  cheese  in  fondue  pot  on 
stove.  Blend  cornstarch  and  water.  Add  to  fondue  and 
stir  til  thick.  Transfer  pot  to  fondue  burner. 


CHEESE  FONDUE  Lois  Schubart 


1  env.  onion  soup  mix 

1  (12  oz.)  bottle  of  beer 

1/2  lb.  cheddar  cheese,  shredded 
1/2  lb.  Swiss  cheese,  shredded 

2  T.  flour 

French  or  rye  bread  cubes 

In  medium  saucepan,  combine  soup  and  beer.  Heat 
slowly.  In  medium  bowl,  mix  cheeses  with  flour. 
WTien  beer  begins  to  simmer,  add  cheese,  a  bit  at 
a  time,  until  all  is  melted.  Serve  in  fondue  pot  or 
chafing  dish. 
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HOLIDAY  CHEESE  BALL  Janet  Rowland 


4  pkg.  (3  oz.  size)  cream  cheese,  softened 
6  oz.  blue  cheese,  softened 
6  oz.  cheddar-cheese  spread 

1  tsp.  Worcestershire  sauce 

2  T.  grated  onion 

1/8  tsp.  monosodium  glutamate 

1  cup  chopped  pecans 

1/2  cup  finely  chopped  parsley 

Combine  cheeses,  onion,  Worcestershire  sauce  and 
monosodium  glutamate.  Beat  til  well  blended.  Stir 
in  V2  cup  pecans  and  V4  cup  parsley.  Shape  into  a 
ball.  Wrap  in  Saran,  then  foil,  and  refrigerate 
overnight.  Before  serving,  roll  ball  in  remaining 
pecans  and  parsley.  Serve  with  crackers. 


CHEESE  WAFERS  Betsy  Monroe 


1/4  lb.  sharp  cheese 
1  cup  flour 
1/4  lb.  butter 
1/4  tsp.  salt 
red  pepper 
pecans 

Grate  or  grind  cheese;  mix  with  soft  butter.  Add 
flour,  salt  and  pepper  and  knead  'til  smooth.  Form 
into  small  balls  on  ungreased  cookie  sheet.  Flatten 
with  pecan  meat  and  brush  with  slightly  beaten  egg 
white.  Bake  until  a  delicate  brown  at  350^. 
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CHEESE  BALL  Elsie  Tutlle 


2  8-oz.  pkgs.  cream  cheese 

8  oz.  shredded  sharp  cheddar  cheese 

1  T.  chopped  pimento 

1  T.  chopped  green  pepper 

1  T.  finely  chopped  onion 

2  tsp.  Worcestershire  sauce 
1  tsp.  lemon  juice 

Dash  of  cayenne,  dash  of  salt 
Finely  chopped  pecans 

Combine  softened  cream  cheese  and  cheddar  cheese 
until  well  blended.  Add  pimento,  green  pepper,  onion, 
Worcestershire  sauce,  lemon  juice  and  seasonings.  Mix 
well.  Chill.  Shape  into  a  ball;  roll  in  chopped  pecans. 
Variation:    Roll  in  finely  chopped  parsley,  dried  beef, 
or  toasted  almonds. 


OLIVE  CHEESE  PUFFS  Eleanor  Dyas 


1/4  lb.  sharp  cheddar  cheese  (grated) 

1/4  cup  soft  butter 

3/4  cup  sifted  all-purpose  flour 

1/8  tsp.  salt 

1/2  tsp.  paprika 

48  small  stuffed  olives 


Cream  cheese  and  butter.  Add  dry  ingredients.  Mix  to 
form  a  ball.  Shape  1  tsp.  dough  around  each  olive. 
Place  on  cookie  sheet.  Bake  in  preheated  oven  (400°) 
for  12 — 15  min.  May  be  frozen  before  baking, 
thawed  and  baked  later. 
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OTHER  FAVORITE  APPETIZERS 


16 


RECEPTIONS 


The  Women  of  All  Saints'  often  cater  receptions  for 
weddings  and  other  special  events  in  the  church.  In 
February  1972  a  reception  was  held  to  honor  Elsie  Tuttle 
who  has  been  the  organist  for  All  Saints'  since  the  very 
first  meeting  at  John  B.  Dey  School.    Mrs.  Tuttle  also 
plays  for  chapel  services  for  All  Saints'  Day  School. 


SAUTERNE  PUNCH  Katie  Miller 


2  gal.  orange  and  lemon  juice 

6  bottles  sauterne 

1  bottle  cognac 

1  bottle  sugar  syrup 

1/2  gal.  lime  ice 

6  bottles  sparkling  water 

Mix  all  ingredients  except  sparkling  water.  Chill.  Just 
before  sei"ving,  add  sparkling  water.  (Makes  50  servings) 


CHRISTMAS  CHEER  CHAMPAGNE  PUNCH 

Barbara  Soldwedel 

For  each  batch,  combine:  (chilled) 
1  bottle  champagne 
1  bottle  sauterne 
1  bottle  sparkling  water 
1/2  bottle  GOOD  brandy 

Makes  about  3^2  qts.  and  guarantees  a  congenial  gathering. 

COFFEE  PUNCH  Sylvia  Fascetta 

2  squares  Bakers  Chocolate 

1/3  cup  boiling  water 

1/3  cup  instant  coffee 

1/2  cup  sugar 

1  qt.  milk  and  1  cup 

1  qt.  vanilla  ice  cream 

Pour  boiling  water  over  chocolate.  When  melted,  add  coffee 
and  sugar.  Add  milk  and  pour  over  ice  cream.  Prepare  20 
min.  before  serving.  (Serves  25) 

EGG  NOG  Mary  Rux 

Beat  1  doz.  egg  yolks  until  very  light.  Add  1  cup  sugar  and 
beat  well.  Add  2  qts.  milk  and  1  fifth  rum.  Mix,  Beat  egg 
whites.  Add  V-2.  gal.  vanilla  ice  cream  to  first  mixture  and 
fold  in  egg  whites. 
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CRANBERRY-BOURBON  PUNCH 


1  qt.  bottled  cranberry  juice 
1  can  (1  pt.  2  oz.)  pineapple  juice 
1  cup  orange  juice 
1/2  cup  lemon  juice 

1  cup  bourbon 

2  bottles  (1  pt.  12  oz.  size)  ginger  ale,  chilled 

Combine  fruit  juices,  bourbon,  and  refrigerate.  Just 
before  serving,  pour  in  chilled  ginger  ale.  (Makes 
20-25  servings) 

ELSIE'S  RECEPTION-CRANBERRY  PUNCH 

Maureen  Betterton 

Combine:       8  cups  sugar 
4  cups  water 

Bring  to  boil  for  5  min.  Cool.  Make  2  gal.  of  strong  tea. 
Pour  over  V2  cup  crushed  mint  leaves.  Strain  and  chill. 

Combine:       1  qt.  cranberry  juice  cocktail 

1  qt.  orange  juice 

2  gal.  of  water 

Mix  all  ingredients  and  add  2  gal.  of  ginger  ale  at  last 
minute.    Pour  over  ice  blocks.  (Makes  100  servings) 

MOOSE  MILK  Charlotte  Allender 

2  qts.  strong  black  coffee  (cold) 

3  qts.  fresh  milk 

4  qts.  rum  (1  dark,  3  light) 

1  gal.  ice  cream  (or  2  qts.  coffee  cream) 

Mix  coffee,  milk  and  rum  and  carefully  add  V2  gal.  of 
ice  cream.  Let  set  for  2  hours  or  more  under 
refrigeration.  Before  serving,  add  remaining  V2  gal.  of 
ice  cream.  Sprinkle  with  nutmeg.  (Serves  40) 
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ORANGE  BREAD  Shirley  Southworth 


Peel  of  2  oranges 
1/2  cup  water 
1  cup  sugar 

1  t:gg 

1  cup  milk 

3  cups  flour 

3  tsp.  baking  powder  rounded 

1  tsp.  salt 

2  T.  melted  butter 

Boil  orange  peel  until  tender  and  drain.  Cut  fine  and  boil  with 
water  and  sugar  until  thick  syrup.  Cool.  Add  well  beaten  egg 
and  milk.  Sift  dry  ingredients  and  add  to  wet  mix.  Lastly,  add 
melted  butter.  Bake  50  min.  at  350*^  in  one  large  loaf  pan  or 
two  small  ones. 


BANANA  BREAD  Margaret  Richardson 

1/2  cup  butter 

2  large  bananas  (peeled,  scraped  and  mashed  to  a  pulp) 

2  eggs 

1/2  cup  chopped  nuts 

1  scant  cup  sugar 

2  cups  flour,  sifted 

1  tsp.  soda,  dissolved  in  1  tsp.  water 

1  tsp.  lemon  juice 

Mash  bananas  in  mixer  and  add  lemon  juice.  Mix  butter  and 
sugar,  add  bananas,  eggs,  soda,  nuts  and  flour.  Bake  in  tin 
lined  with  wax  paper  in  slow  oven  -  325*-*  about  one  hour  or 
until  done.  Slice  cold.  (Makes  delicious  cupcakes  also.) 

MARGARUITE'S  Lucile  Clark  Cohoon 

2  egg  whites 

1/2  lb.  confectioner's  sugar  (4  x) 
1  tsp.  vanilla 
Dash  salt 

Beat  20  min.  and  then  add  V2  cup  chopped  nuts.  Spread  on 
Waverley  Wafers.  Bake  400°. 
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APPLESAUCE  RAISIN  RING  Mary  Lewis  Weddle 


2  pkg.  (13/4  oz,  each)  applesauce  raisin  cake  mix 
1/2  cup  raisins,  more  or  less 

1  cup  chopped  pecans 
1^2  cups  water 

2  eggs 

Combine  dry  cake  mix  with  raisins  and  nuts.  Measure 
water  into  a  2-cup  measuring  cup;  add  eggs  and  mix 
with  fork  until  blended.  Add  liquid  ingredients  to  dry 
ingredients  and  mix  by  hand.  Pour  into  greased  and 
floured  9-inch  Bundt  pan.  Bake  at  325°  1  hour  or 
until  toothpick  comes  out  clean. 


ELSIE'S  RECEPTION-CRANBERRY  CHEESE  BREAD 

Maureen  Betterton 

P/s  cup  cranberries,  cut  in  halves 
1/2  cup  sugar 
2  cups  flour 
3/4  cup  sugar 
1  T.  baking  powder 
1/2  tsp.  salt 

1/2  cup  chopped  nuts  (pecans) 
1/2  cup  grated  orange  rind 
(OR  1/2  diced  apple) 
IV2  cup  grated  cheddar  cheese 
1  egg,  beaten 
1  cup  milk 
1/4  cup  melted  butter 

Mix  berries  and  V2  cup  sugar.  Mix  dry  ingredients  and 
rest  of  sugar.  Mix  wet  ingredients  then  gently  combine. 
DO  NOT  overheat.  Bake  at  350°  in  loaf  pan  for  1 
hour  or  until  wooden  stick  is  clean. 
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GRAPENUT  BREAD  Shirley  Southworth 

Soak  for  20  min.: 

1  cup  Grapenuts 

2  cups  buttermilk  or  sour  milk 

Sift:       3  cups  flour 

3  tsp,  baking  powder 
1  tsp.  soda 
1  tsp.  salt 

Stir  together  and  as  mix  gets  stiff, 
Add :      1  cup  sugar 

Mix  thoroughly  and  bake  in  greased  loaf  pan  (or  two  small  ones) 
1  hour  at  325°. 

MARY'S  LEMON  LOAF  Barbara  Soldwedel 

Cream  V2  cup  shortening  with  1  cup  sugar.  Add  2  eggs,  one  at  a 
time,  beating  after  each  addition.  Add  IV2  cups  sifted  flour,  1  tsp. 
baking  powder  and  ^2  tsp.  salt  alternately  with  V2  cup  milk.  Add 
grated  rind  of  a  lemon.  Bake  in  greased  loaf  pan  at  325^-350^ 
approximately  1  hour. 

Mix  juice  of  lemon  with  V2  cup  sugar.  Beat  and  pour  over  hot 
loaf  in  the  pan  as  soon  as  it  is  taken  from  the  oven.  DO  NOT 
remove  from  pan  until  cool.  (This  may  be  used  as  dessert  or 
chilled,  sliced  thin  and  buttered  as  a  sweet  bread.) 

JIFFY  ORANGE  BLOSSOMS  Lucile  Clark  Cohoon 

Mix  1  box  white  cake  mix  according  to  package  directions. 
Bake  in  tiny  cup  cake  pans  that  have  been  greased  -  about  a 
tablespoon  to  each.  Make  glaze  of  grated  rind  and  juice  of  2 
oranges  and  2  lemons.  Mix  with  2^2  cups  granulated  sugar 
and  let  stand.  DO  NOT  COOK  GLAZE.  Dip  hot  cakes  in 
glaze  and  place  on  rack  that  has  been  placed  over  wax  paper. 
If  glaze  gets  too  hard,  add  more  orange  juice. 
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ORANGE  BLOSSOMS  Katherine  Hall 


2  oranges,  juice  and  rind 

2  lemons,  juice  and  rind 

IVi  lbs.  lOX  powdered  sugar 

Mix  well  and  set  aside. 

3  eggs 

11/3  cups  sugar 

1/2  cup  water 

IVa  cups  flour 

Wz  tsp.  baking  powder 

1/2  tsp.  salt 

1  tsp.  vanilla 

Beat  eggs  well  and  add  sugar  and  water.  Add  dry 
ingredeints  gradually.  Bake  in  tiny  muffin  tins, 
greased  and  floured.  Bake  at  350*^  for  20  min. 
(Put  1  tsp.  batter  in  tin  -  may  have  to  experiment.) 
Dip  cake  in  orange  and  lemon  mixture  while  hot  and 
set  aside.  Place  in  tight  container  to  store.  (These 
freeze  well.) 

FRUIT  CAKE  COOKIES  Dorothy  B.  Lacey 

1  cup  shortening 

1^2  cups  brown  sugar 

2  eggs 

1  tsp.  vanilla 
2V2  cups  flour 
1  tsp.  soda 
1/2  tsp.  salt 

1  tsp.  cinnamon 

2  boxes  dates 

4  slices  candied  pineapple 
1/2  lb.  candied  cherries 

3  cups  nuts  (walnuts,  pecans,  or  both) 

Cream  sugar  and  shortening  in  large  bowl.  Add  eggs  and 
beat  well.  Add  vanilla.  Set  aside  1  cup  flour  for  fruit  and 
nuts.  Sift  together  remaining  dry  ingredients  and  add  to 
creamed  mixture.  Mix  well.  Dredge  chopped  fruit  and 
nuts  in  flour  which  was  set  aside.  Add  to  batter  and  stir 
until  well  blended.  Drop  from  teaspoon  onto  greased 
cookie  sheet.  Bake  at  350°  for  15  min.  (Makes  5  doz.) 
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SUGARED  WALNUTS  Gretchen  Fisher 


1  cup  sugar 
1  level  tsp.  salt 
3  to  4  T.  water 

1  tsp.  vanilla 

2  cups  English  walnut  halves 

Stir  and  cook  sugar,  salt  and  water  over  low  heat  until 
it  spins  a  thread.  Add  vanilla  and  stir  quickly.  Remove 
from  heat,  add  walnuts  immediately  and  stir  constantly 
til  all  nuts  are  coated.    Cool  and  eat. 


DAINTY  TEA  COOKIES  Betsy  Monroe 

1  cup  butter  (Va  lb.) 
2/3  cup  sugar 

2  egg  yolks 
2V2  cups  flour 
Almond  extract 

Cream  butter  and  sugar.  Add  extract  and  egg  yolks. 
Add  flour  gradually.  Put  in  cookie  press  and  make 
desired  design.  Bake  at  350*^-375°until  light  brown 
about  12  min. 

GERMAN  SHELL  COOKIES  Tee  Woodruff 

Mix  into  smooth  batter: 
1  cup  flour 
1  cup  milk 
1/2  tsp.  salt 

3  T.  sugar  (more  if  desired) 
1  unbeated  egg 

In  deep  shortening  at  365*^,  heat  patty  shell  irons  of 
various  designs.  Dip  into  batter  just  below  top  of  hot 
iron.  Fry  until  golden.  Using  fork,  remove  immediately 
to  cake  rack.  When  cool,  sprinkle  with  lOX  sugar  and 
store  in  airtight  tin.  (Makes  5  doz.) 
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DATE  NUT  COOKIES  Marie  Fletcher 


1  cup  butter    (2  sticks) 
Wi  cups  brown  sugar 

2  eggs 

1/2  cup  shredded  coconut 

1/2  cup  walnuts 

1  cup  uncooked  rolled  oats 

1  tsp.  vanilla 

2  cups  flour  (using  V2  cup  to  flour  dates) 
1  tsp.  soda 

16  dates  (cut  up) 

Mix  all  ingredients  together.  Drop  by  teaspoon  on 
baking  sheet.  Bake  at  350*-^  for  12  min. 


AGGRESSION  COOKIES  Gretchen  Fisher 

3  cups  brown  sugar 

3  cups  margarine  and  butter 

(1^2  cups  of  each) 
6  cups  oatmeal 
1  T.  baking  soda 
3  cups  flour 

Put  all  ingredients  in  a  large  bowl  and  mush  together 
with  hands  again  and  again-beating  and  mushing 
together  until  thoroughly  mixed,  hence  the  name, 
Aggression  cookies.  Form  into  small  balls  and  place 
on  ungreased  cookie  sheet.  Press  to  flatten  with 
buttered  glass  dipped  in  sugar.  Re-dip  the  glass  in 
sugar  for  each  cookie.  Bake  at  350°  for  10-12  min. 
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PECAN  TASSIES  Linda  Browne 


3  oz.  cream  cheese,  softened 
1/2  cup  butter,  softened 
1  cup  flour 

Blend  cream  cheese  and  butter.  Stir  in  flour.  Chill  1 
hour.  Shape  in  2  doz.  1-inch  balls.  Place  in  ungreased 
small  muffin  pans.  Press  dough  against  bottom  and 
sides.  Make  filling: 

1  egg 

3/4  cup  brown  sugar 

1  T.  soft  butter 

1  tsp.  vanilla 

Dash  salt 

2/3  cup  pecan  bits 

Beat  together  egg,  sugar,  butter,  vanilla  and  salt  until 
just  smooth.  Divide  half  of  pecans  along  pastry-lined 
pans,  pressing  them  into  dough.  Add  filling  and  top 
with  remaining  pecans.  Bake  at  325°  for  25  min. 
Cool  before  removing  from  pans. 


REESE  BALLS  Billie  C.  Annas 


1  lb.  margarine 

2  cups  peanut  butter 

2V2-3  lbs.  confectioner's  sugar 

3  tsp.  vanilla 

2  6-oz.  pkgs.  semi-sweet  chocolate  bits 
1/4  lb.  paraffin 

Cream  margarine  and  peanut  butter.  Add  sugar  until  the 
consistency  to  form  balls.  Add  vanilla.  Mix  with  hands  to 
make  balls.  Melt  chocolate  and  paraffin  in  double  boiler. 
Dip  balls  in  chocolate  with  toothpick  or  long  hat  pin. 
Place  on  waxed  paper  to  cool.  Can  freeze. 
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HELLO  DOLLIES 


In  a  Pyrex  baking  dish: 

Layer  of  melted  butter 
Layer  of  graham  cracker  crumbs 
Layer  of  chocolate  bits 
Layer  of  butterscotch  bits 
Layer  of  nuts 

Top  with  1  can  of  Eagle  Brand  Condensed  milk. 
Bake  at  350°  for  30  min.    Cut  when  cool. 


SOUR  CREAM  COFFEE  CAKE  Mildred  B.  Hall 

1  cup  oleo 

2  cups  sugar 
2  eggs 

1  cup  commercial  sour  cream 
1/2  tsp.  vanilla 

2  cups  sifted  cake  flour 
1  tsp.  baking  powder 
1/4  tsp.  salt 

Cream  together  oleo,  sugar  and  eggs.  Fold  in  sour 
cream  and  vanilla  carefully.  Sift  dry  ingredients; 
then  add  by  folding.  Spoon  half  the  batter  into  a 
greased  and  floured  10-inch  tube  pan;  cover  with 
half  the  topping.  Repeat.    Bake  at  350°  for  55  to 
60  min.  Cool  almost  completely  before  removing 
from  pan.      (Best  to  serve  day  after  baking.) 

Topping:        1/2  cup   finely  chopped  nuts 
1  tsp.  cinnamon 
3  T.  dark  brown  sugar 

Mix  well. 
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LEMON  BARS  Judy  Meyre 


1  cup  flour 

1/2  cup  powdered  sugar 
1/4  tsp.  salt 
1/2  cup  butter 

Mix  as  pie  crust.  Bake  in  square  greased  pan  at  350°  for 
15  min. 

Beat  2  eggs.  Slowly  add  1  cup  sugar  and  beat  well.  Add 
rind  (grated)  and  juice  of  1  lemon.  Mix  and  add  2  T.  flour 
and  V2  tsp.  baking  powder.  Pour  over  crust.  Bake  20-25 
min.  Sprinkle  with  sifted  powdered  sugar;  cool  and  cut 
into  fingers. 

FUDGE  BARS 

2  eggs 

1  cup  sugar 

1  stick  butter 

2  squares  chocolate,  melted  with  butter 

1  tsp.  vanilla 
1/8  tsp.  salt 
1/2  cup  flour 

1/2  cup  chopped  pecans 

Beat   eggs   and  sugar  in  mixer  and  add  melted  butter  and 
chocolate,  vanilla,  salt  and  flour.  Then  pecans.  Bake  350° 
for  20  to  25  min.  Cut  in  squares.  (About  24.) 

FUDGE  FROSTING  Lucile  Clark  Cohoon 

(Cook  this  before  you  make  your  fudge  bars) 

2  cups  sugar 

2V2  squares  chocolate 
2  T.  corn  syrup 
2/3  cup  top  cream 
1  tsp.  vanilla 
1/2  stick  butter 

Cook  over  low  heat  stirring  until  dissolved.  Cook  until  soft 
ball  forms.  Cool  until  just  warm  and  beat  well.  Spread  on 
Fudge  Bars. 
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ALMOND  JOYS  Jane  Glover 


Mix  well:  1  can  condensed  milk 
1/4  lb.  soft  margarine 
1  tsp.  vanilla 

1  lb.  shredded  coconut 
3  cups  chopped  nuts 

2  lbs.  confectioner's  sugar 

(mix  in  last) 

Shape  into  balls  and  lay  on  waxed  paper.  Melt  V4  lb. 
paraffin  and  2  12-oz.  pkgs.  of  chocolate  bits  in  double 
boiler.  Dip  balls  in  chocolate  mixture.  (Makes  140) 


CONGO  BARS  T.  McClellan 


3  eggs 

2  cups  brown  sugar,  packed 

1  stick  melted  margarine 

2  1/3  cups  flour 
1/2  tsp.  salt 

2  tsp.  baking  powder 

1  tsp.  vanilla 

1  pkg.  chocolate  bits 

1/2  to  1  cup  chopped  pecans 

Mix  in  order  given.  Bake  in  large  pan  at  350° 
approximately  20  min.    DO  NOT  bake  until 
toothpick  "comes  out  clean." 
(Makes  about  32  iy2-inch  squares.) 
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LUNCHEONS 


I 


The  Women  of  All  Saints'  plan  several  luncheons  during 
the  year.  This  gives  us  the  chance  to  sample  delicious  fare 
--  light,  tasty  salads  and  rich,  fancy  desserts.  Our  multi- 
purpose room  in  the  church  affords  us  ample  space  for  a 
variety  of  table  arrangements  and  decorations. 


I 


MISS  JODY'S  SALAD  Lucile  Clark  Cohoon 


1  pkg.  lemon  Jello 

1  sm.  can  sliced  pineapple 

1  sm.  bottle  marachino  cherries 

1  doz.  gerkin  pickles,  sliced  thin 

1  cup  broken  pecans 

Boil  Vi  cup  water  plus  1  tsp.  cloves.  Strain  and  use  this 
water  to  finish  filling  1  cup  for  dissolving  jello.    Place 
Jello  liquid  in  molds.  When  slightly  thickened  add  all 
ingredients  that  have  been  mixed  together.  This  is  a 
real  good  spicy  salad  and  real  colorful. 

YOGURT 

3  cups  powdered  milk 

1/2  tsp.  gelatin 

1  T.  sugar 

1  Ig.  can  evaporated  milk 

3  T.  yogurt 

Soften  gelatin  in  cold  water.  Add  boiling  water  to  make 

1  cup.  Add  sugar  and  let  cool. 

Preheat  oven  to  275°. 

Mix  powdered  milk  with  3  cups  water,  add  can  milk, 

2  more  cups  warm  water,  and  gelatin  mixture.  Add 
yogurt  and  mix  well.  Cover  bowl,  place  in  oven,  turn 
oven  off  and  leave  overnight.  Makes  about  9  cups. 

ELENA'S  SALAD  Liz  Eckhardt 

1  can  Mandarin  oranges 
1  avocado 

1  Bermuda  onion,  cut  in  rings 

2  cans  shirmp 

2  tsp.  soy  sauce 

1  pkg.  Good  Seasons  dressing 

lettuce 

(Serves  4  generously) 
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HOT  CHICKEN  SALAD  Katie  Miller 


Boil  1  5-Ib.  chicken  (3  lbs.  cooked) 

2  cans  cream  of  chicken  soup 

3  cups  celery 
1  onion 

1  cup  mayonnaise 
8  hard  boiled  eggs 
1  cup  chopped  pecans 
1  T.  lemon  juice 
1  tsp.  salt 

Mix  all  ingredients  -  place  in  greased  casserole  and 
cover  top  with  crushed  potato  chips.  Cook  15  min. 
at  400O. 


HOT  TURKEY  SALAD  Janet  Rowland 

4  cups  cooked,  diced  turkey 

4  cups  sliced  celery 

1  cup  chopped  toasted  almonds 

1  tsp.  salt 

4  tsp.  chopped  onions 

2  T.  lemon  juice 

1  -  \V2  cups  mayonnaise 

1  cup  grated  American  cheese 

2  cups  crushed  potato  chips 

Combine  all  ingredients  except  the  cheese  and  potato 
chips.  Toss  lightly  and  pile  into  a  casserole  and  sprinkle 
with  the  cheese  and  potato  chips.  Bake  for  V2  hour  at 
350°.  Garnish  with  parsley.  (Serves  6) 

1  8y2-lb.  turkey 

2  bunches  celery  will  serve  12 
2  cans  almonds 
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TOMATO  SALAD  MOLD  Janet  Rowland 

1  cup  tomato  juice 

2  whole  cloves 
1/2  bay  leaf 

Salt  and  pepper  to  taste 

1  T.  minced  onion 

1/2  pkg.  lemon  gelatin 

IV2  tsp.  vinegar 

3/4  cup  cottage  cheese 

1  T.  minced  green  pepper 

1  cup  finely  shredded  cabbage 

3  T.  mayonnaise 

Simmer  tomato  juice,  bay  leaf,  cloves,  onion,  salt  and 
pepper  for  20  min.    Strain  and  dissolve  gelatin  in  the 
tomato  juice.  Add  vinegar.  Pour  small  amount  of 
mixture  into  the  mold  and  chill  till  firm.  Allow 
remaining  mixture  to  thicken  slightly  and  stir  in 
cottage  cheese,  green  pepper,  cabbage,  and  mayonnaise. 

Three  times  the  recipe  makes  one  large  ring  mold. 
CRANBERRY  -  ORANGE  RING  Martha  Huddleston 


1  Ig.  pkg.  of  red  or  orange  Jello 
I  jar  Cranberry  -  orange  relish 

Make  Jello  as  usual  -  when  slightly  thickened,  add 
cranberry-orange  relish.  Put  in  ring  mold  and  chill. 

Fill  center  with  creamed  cottage  cheese  or  cream 
cheese. 

(If  you  can't  find  the  jars  of  cranberry  relish  -  use  1 
can  of  whole  jellied  cranberry  and  1  whole  orange 
ground  up,  peel  and  all.) 
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HOT  SHRIMP  SANDWICH  Katie  Miller 


Filling: 

1  pkg.  cream  cheese 

1  wedge  Roquefort  cheese 

2  T.  cottage  cheese,  mixed  with  2  T.  mayonnaise 
Pepper  to  taste 

Spread  slices  of  bread  thinly  with  mayonnaise  and 
make  sandwiches  with  filling.  Wrap  in  waxed  paper 
and  refrigerate.  When  ready  to  serve,  using  a  double 
boiler,  make  a  sauce  using: 

1  can  mushroom  soup 

1  sm.  can  mushrooms 

1  lb.  cleaned,  deveined  cooked  shrimp 

Dash  of  Worcestershire  sauce  and  pepper 

While  sauce  is  heating  -  Beat  1  egg  in  a  little  milk. 
Dip  sandwiches  and  brown  them  in  butter  (a  la  French 
toast).  Pour  hot  sauce  over  toasted  sandwich  for  a 
quick  lunch. 

(Both  sauce  and  sandwiches  can  be  made  ahead  and 
frozen.  I  serve  this  with  fresh  fruit  salad  -  excellent 
for  the  bridge  foursome.) 

TOMATO  ASPIC  SALAD  Lib  Langley 

1  sm.  pkg.  lemon  Jello 

VA  cup  hot  water 

1  sm.  can  Hunts  tomato  sauce  or  variation 

P/a  T.  vinegar 

1/2  tsp.  salt 

Dash  pepper,  Worcestershire  sauce 

Can  add  diced  celery,  sliced  olives,  shrimp. 
Good  with  celery  and  shrimp  served  with 
blue  cheese  dressing. 
(Serves  4) 
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CORNED  BEEF  ASPIC  Lib  Langley 


1  env.  unflavored  gelatin  softened  in  1/4  cup 

cold  water 
IV2  cup  V-8  juice  (12  oz.  can) 
1  tsp.  lemon  juice 
1/2  tsp.  salt 

1  can  corn  beef  -  12  oz. 
3  hard  boiled  eggs  -  diced 
VA  cup  celery,  chopped 
1/2  cup  drained  pickle  juice 
1  tsp.  onion,  chopped 
1  cup  mayonnaise 

Heat  V-8  juice,  add  lemon  juice  and  salt.  Mix  with 
gelatin  mixture  and  chill  until  slightly  set.  Then  add 
remaining  ingredients  and  put  in  oiled  12x8  pan. 
Refrigerate.  (Serves  9) 


LIME  DELIGHT  Sarah  Estes 

2  cups  boiling  water 

2  cups  cold  water 

1  3-oz.  pkg.  lime  Jello 

1  3-oz.  pkg.  lemon  Jello 

1/2  pkg.  tiny   marshmallows 

1  cup  broken  pecans 

1  (No.  2)  can  crushed  pineapple 

1  3-oz.  pkg.  cream  cheese 

2  T.  vinegar 

Mix  lime  and  lemon  Jello  with  boiling  water.  Add  cold 
water  and  marshmallows.  Pour  into  2-qt.  mold  or  dish. 
Set  aside.  Beat  softened  cream  cheese  with  pineapple 
and  vinegar.  Add  pecans.  Fold  this  mixture  into  Jello 
after  the  Jello  has  set  slightly.  Chill. 
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JELLIED  AVOCADO  SALAD  Mary  McCord 


1  pkg.  lime  Jello 
1/2  cup  hot  water 

2  T.  lemon  juice 
1/2  cup  mayonnaise 

1  sm.  can  crushed  pineapple  with  juice  from  can 
3/4  cup  whipping  cream 
1  cup  diced  avocado 

Dissolve  gelatin  in  hot  water.  Drain  pineapple  and  stir 
Vi  cup  of  pineapple  juice  into  gelatin.  Cool  -  when  it 
begins  to  thicken,  add  pineapple,  salt,  and  lemon  juice. 
Fold  in  mayonnaise,  whipped  cream  and  avocado. 

Rinse  mold  with  cold  water,  pour  in  mixture  and 
chill  until  firm. 
(Serves  8) 


CONGEALED  SALAD  Margaret  Richardson  ' 

Combine— 

1  Ig.  strawberry  Jello 
Wi  cups  boiling  water 

2  cups  sm.  marshmallows 

1  can  (IV2  cups)  Fresca-after  marshmallows  have 
partially  melted 

Let  mixture  congeal  in  refrigerator  for  about  45  min. 

Add  to  mixture— 

1  med.  can  drained  crushed  pineapple 
1  med.  can  drained  fruit  cocktail 
1  sm.  box  strawberries 
1  pt.  sour  cream 

Pour  into  mold  and  continue  to  congeal. 

Variations  -  lime  Jello,  pears. 
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TEA  ROOM  SALAD  Lucile  Clark  Cohoon 


1  can  tomato  soup  -  rinse  can  with  1/2  can  water  and 

use  with  soup 
3  3-oz.  pkgs.  cream  cheese 

2  T.  gelatin 

1/2  cup  cold  water 

1  cup  mayonnaise 

1/2  cup  finely  cut  celery 

1/2  cup  grated  onion,  scant 

1/2  cup  sliced  stuffed  olives 

Bring  soup  to  a  boiling  point  and  add  cheese  which  has 
been  broken  up.  Stir  until  smooth.  Put  gelatin  in  the  Vz 
cup  water  and  allow  to  dissolve,  then  add  to  soup.  When 
mixture  is  partly  cool,  add  mayonnaise  and  vegetables. 
Pour  into  molds  and  allow  to  congeal.  (8-10  molds) 

For  variation,  leave  out  olives  and  add  same  amount  of 
chopped  green  pepper  and  V2  cup  chopped  pecans. 


STRAWBERRY  SALAD  Sarah  Estes 


2  3-oz.  pkgs.  strawberry  Jello 

1  Ig.  (10  oz.)  pkg.  frozen  strawberries 

2  cups  boiling  water 

1  (No.  2)  can  crushed  pineapple 
1  3-oz.  pkg.  cream  cheese 

Add  frozen  berries  to  hot  water  and  Jello.  Add  pineapple. 
Pour  into  2  qt.  mold  or  dish.  Chill. 

Let  cream  cheese  soften,  then  beat  with  egg  beater, 
adding  a  little  sweet  milk,  until  it  is  the  consistency  of 
whipped  cream.  Spread  over  congealed  salad.  Break  a 
few  pecans  and  spread  on  top.  Chill. 
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STRAWBERRY  SALAD  Billie  C.  Annas 


1  Ig.  pkg.  strawberry  Jello 

IV2  cups  boiling  water 

1  16-oz.  pkg.  frozen  strawberries 

1  (No.  2)  can  crushed  pineapple  -  undrained 

Juice  from  1/4  lemon 

Pinch  of  salt 

Dissolve  Jello  in  boiling  water.  Stir  in  frozen 
strawberries  -  let  set  until  thawed.  Add  crushed 
pineapple.  Pour  in  mold  and  refrigerate.  Serve  with 
a  bit  of  mayonnaise  on  top. 

COOKED  CRANBERRY  SALAD  Laura  Can- 


1  pt.  cranberries  -  cover  with  water  and  cook  until 

tender.  About  5  min. 
Add  -     1  cup  sugar,  then  add  1V4  T.  plain  gelatin 

which  has  been  soaked  in  H  cup  cold  water. 

When  mixture  begins  to  thicken, 
Add  -     1/2  cup  diced  apples 

1/2  cup  chopped  celery 

1/2  cup  nut  meats 

Let  congeal  and  serve  on  lettuce. 

BLACK  CHERRY  SALAD  Katie  Miller 

1  cup  boiling  water 

2  jars  dark  cherries 
1  pkg.  cherry  Jello 

1  env.  plain  gelatin,  soaked  in  \V2  T.  cold  water 
1/2  cup  cherry  juice 
1  cup  port  wine 

Dissolve  Jello  and  plain  gelatin  in  the  1  cup  boiling 
water,  add  cherry  juice,  wine  and  drained  cherries. 
Place  in  greased  mold. 

(Serve  with  mayonnaise  as  salad  or  whipped  cream 
as  dessert.) 
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MOLDED  CUCUMBER  SALAD  Polly  Priest 


1  Ig.  cucumber 

1  sm.  onion 

3/4  cup  hot  water 

1  sm.  box  lime  gelatin 

1  cup  cottage  cheese 

1  cup  salad  dressing 

1  T.  lemon  juice 

Salt  and  pepper  to  taste 


Grind  cucumber  and  onion.  Add  hot  water  to  gelatin. 
WTien  almost  congealed,  fold  in  cottage  cheese,  cucumber 

and  onion,  salad  dressing  and  seasoning.  A  little  green  food 
coloring  may  be  added.  Chill  until  firm.  (Serves  6  or  8) 

CLUB  SALAD  Polly  Priest 

1/2  lb.  elbow  macaroni 

2  lbs.  cooked  shrimp 

1  cucumber,  diced 

1  cup  ripe  olives,  drained  and  sliced 

1  tsp.  salt 

1  cup  finely  chopped  celery 
1  green  pepper,  chopped 

1/4  cup  onion,  chopped 
1  T.  lemon  juice 
1  cup  mayonnaise 

Cook  macaroni,  drain,  rinse  and  chill.  Mix  remaining 
ingredients  together  and  toss  with  macaroni.  Refrigerate 
until  well  chilled.    (Serves  8) 
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WOODSTOCK  Elsie  Tuttle 


3  T.  flour 

3  T.  butter  or  oleo 

1  cup  milk 

1  can  cream  of  mushroom  soup 

1/2  lb.  Velveeta  cheese 

1  green  pepper,  chopped  -  (optional) 

Pimento 

6  hard  boiled  eggs 

Make  thick  white  sauce  with  butter,  flour  and  milk. 
Add  soup  and  cheese.  Heat  on  low  until  cheese  is 
melted.  Saute  green  pepper  -  add  pepper,  pimento 
and  sliced  eggs  to  cheese  mixture.  Salt  and  pepper 
to  taste.  (Serves  6) 

This  is  good  with  leftover,  diced  ham  added.  Serve 
over  Chinese  noodles,  rice,  toast  points,  etc.) 


ROQUEFORT  MOUSSE  Katie  Miller 

1/4  lb.  Roquefort  cheese 

1  env.  gelatin 

1/4  cup  lemon  juice 

1  cup  grated  cucumber,  drained 
4  T.  minced  parsley 

2  T.  minced  pimento 
1  T.  minced  capers 

1  tsp.  grated  onion 

1  cup  heavy  cream,  whipped 

1  tsp.  salt  and  pepper  -  to  taste 

Soften  gelatin  in  lemon  juice.  Mash  cheese;  add 
cucumber,  parsley,  pimento,  capers,  onion  and 
salt  and  pepper  -  mix  well  and  combine  with 
gelatin  mixture.  Chill  until  slightly  thickened. 
Fold  in  whipped  cream  and  chill.  (Serves  6) 
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AVOCADO  BACON  OPEN-FACES  Betty  M.  Michelson 


3  T.  mayonnaise 
1  T.  lemon  juice 

4  slices  bread,  toasted 

1  avocado,  seeded  and  peeled 
Lettuce 

1  tomato,  thinly  sliced 

8  slices  bacon,  crisp  cooked  and  drained 
Thousand  Island  dressing 

Combine  mayonnaise  and  half  the  lemon  juice;  spread  on 
one  side  of  each  slice  of  toast.  Slice  avocado.  Brush  with 
remaining  lemon  juice.  Place  lettuce  leaf,  tomato  slices  and 
avocado  on  toast.  Sprinkle  with  salt  and  pepper.  Crisscross 

2  bacon  strips  atop  each.  Spoon  on  Thousand  Island 
dressing.  (Serves  4) 

BACON  AND  TOMATO  SALAD  Winnie  Shield 


1  head  lettuce 

6  slices  bacon,  fried  crisp  and  crumbled 

3  hard  boiled  eggs,  chopped 

4  tomatoes,  cut  into  bite-size  pieces 
1/2  cup  grated  American  cheese 

1  tsp.  minced  onion 
Catalina  French  dressing 

Wash  lettuce;  drain.  Break  into  bite-size  pieces.  Toss  with 
bacon,  eggs,  tomatoes,  cheese  and  onions.  Add  desired 
amount  of  dressing;  toss  lightly.  Serve  at  once. 

HORSERADISH  LIME  SALAD  Liz  Eckhardt 

2  pkg.  lime  gelatin 

2  cups  hot  water 

4  3-oz.  pkgs.  cream  cheese 
1/3  cup  heavy  cream 

3  T.  mayonnaise 

1  tsp.  salt 

4  T.  tarragon  vinegar 

2  T.  lemon  juice 

1  (No.  2)  can  crushed  pineapple,  drained 

5  to  6  T.  fresh  horseradish,  drained 

Mix  gelatin  and  hot  water.  Then  add  all  other  ingredients,  stir 
and  pour  into  dish.  Refrigerate.  (Serves  12) 
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OTHER  FAVORITES 
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SEAFOOD 


Generally  some  time  during  each  year  an  Oyster 
Roast  is  held  by  The  Men  of  All  Saints'.  We  are  blessed 
to  be  located  only  a  short  distance  from  the  Lynnhaven 
River  and  have  available  those  world  famous  Lynnhaven 
Oysters.  Such  an  outdoor  occasion  is  a  delight  for  those 
who  know  and  appreciate  the  opportunity  of  enjoying  the 
finest  oysters  in  the  world  both  raw  and  steamed. 


TUNA  CASHEW  CASSEROLE  Shirley  Southworth 


1  6V2-0Z.  can  tuna 

1  can  mushrooms  (optional) 

1  can  mushroom  soup 

1/4  cup  water 

1/4  cup  chopped  onion 

1  cup  diced  celery 

3/4  cup  cashew  nuts  (whole) 

1  can  Chinese  noodles 

Put  layer  of  noodles  in  greased  casserole.  Mix  all  other 
ingredients.  Pour  into  casserole.  Cover  with  rest  of 
noodles.  Bake  at  350*^  for  25  min.  (Serves  5  or  6) 

WILD  RICE  AND  OYSTER  CASSEROLE        Katie  Miller 

2  cups  wild  rice  -  cooked 
4  doz.  oysters 

1  or  2  dashes  of  hot  sauce 

1  cup  cream  of  chicken  soup 

1  cup  light  cream 

1^2  tsp.  onion  powder 

3/4  tsp.  thyme 

11/2  T.  curry  powder 

1/4  cup  hot  water 

Alternate  rice  and  oysters  in  casserole.  Dissolve  curry  powder 
in  hot  water.  Mix  together  with  soup,  cream,  onion  powder, 
and  thyme.  Heat  this  sauce,  add  dash  hot  sauce  and  pour 
over  casserole.  Bake  45  min.  at  300°.  (Serves  10  -  12) 
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CRAB  CAKES  Gay  Pinder 


1  qt.  crab  meat 

3  eggs 

1  pt.  bread  crumbs 

1/4  tsp.  mustard 

1  T.    or    more  mayonnaise 

Salt  and  pepper  to  taste 

Mix  together  in  a  bowl.  Make  into  cakes.  Fry  in 
hot  oil  and  serve  at  once.  (Serves  8) 


PICKLED  SHRIMP  Janet  Rowland 

2  cups  cider  vinegar 

1/2  cup  pickling  spice 

1/2  tsp.  whole  black  peppers 

1  blade  mace 

1  tsp.  sugar 

1  tsp.  ginger 

2  tsp.  salt 

1/4  tsp.  dry  mustard 
1  Ig.  onion 

1  Ig.  lemon 

2  lb.  peeled,  boiled  shrimp 
Wi  cups  salad  or  olive  oil 
4  bay  leaves 

Cook  vinegar,  pickling  spice,  peppers,  mace,  sugar,  and 
ginger  together  to  boiling.  Boil  2  min.  Add  salt  and 
mustard.  Cool  and  strain  liquid.  Peel  and  slice  onion; 
cut  unpeeled  lemon  into  thin  slices.  Arrange  lemon, 
onion,  shrimp  in  layers  in  two  qt.  jars.  Divide  oil  in 
half  and  pour  into  both  jars.  Fill  jars  with  pickling 
liquid  and  2  bay  leaves  in  each.  Cover,  shake  well, 
and  refrigerate  for  24  hours.  Shake  well  several  times 
during  that  period. 
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SHRIMP  SAVOY  Bill  Egerton 


3/4  cup  melted  oleo  or  butter 

1/2  cup  grated  Parmesan  Cheese 

1/2  cup  dry  bread  crumbs 

1/4  cup  lemon  juice 

2/3  cup  chopped  green  onions 

1  clove  garlic,  minced 

1/4  tsp.  salt 

]  lb.  cooked  small  shrimp 

Parsley 

Combine  all  ingredients.  Place  in  4  individual  casseroles. 
Bake  at  350°  for  20  to  25  min.  Garnish  v^ith  parsley. 
(4  servings) 

SHRIMP,  SALMON,  or  CRAB  MEAT  CASSEROLE 

Billie  C.  Annas 

Stew  until  soft  -    1  cup  diced  celery 

1/2  cup  diced  green  pepper 

Med.  White  Sauce  - 

3  T.  butter  or  oleo 
3  T.  flour 
1/2  tsp.  salt 
IV2  cups  milk 

Cook  in  double  boiler,  stirring  until  thickened.  When 

done  add 

1  T.  pimiento 

1  T.  Worcestershire  sauce 

1/4  tsp.  Tabasco  sauce 

Add  2  or  3  lbs.  shrimp  or  2  cans  salmon  or  1  or  2  lbs. 
crab  meat.  Place  in  casserole.  Sprinkle  with  bread  crumbs, 
also  slices  of  good  cheddar  cheese.  Heat  thoroughly  in 
hot  oven. 
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CREAMED  OYSTERS  OVER  SMITHFIELD  HAM 

The  Rev.  Joseph  W.  Pinder 

Oysters  (unwashed,  if  possible) 

Milk 

Flour  -  for  thickening  only 

Salt  to  flavor 

Butter 

Sliced  cooked  Smithfield  Ham 

Bread  of  choice  -  toast,  cornbread,  corncakes  or  biscuits 

Place  oysters  and  natural  juices  or  liquor  in  frying  pan 
with  butter  (V4  lb.  to  qt.  of  oysters)  at  med.  temperature. 
As  soon  as  oysters  begin  to  curl  on  edges,  remove  to  side 
dish  to  keep  tender.  Add  cup  of  milk  with  1  T.  flour 
blended  into  it  (use  blender  if  possible)  to  the  juices 
left  in  the  frying  pan.  Stir  constantly  until  it  thickens 
and  remove  from  heat. 

Place  the  oysters  back  in  the  sauce.  Serve  oysters  and 
sauce  over  a  slice  of  Smithfield  Ham  on  top  of  bread  of 
choice. 

(The  creamed  oysters  and  ham  compliment  one  another 
and  is  one  of  the  great  gifts  to  Tidewater  Virginia.) 

LOBSTER  NEWBURG  Eileen  Watson 

Make  a  thick  white  sauce  with: 

3  T.  butter 

4  T.  flour 
1/4  tsp.  salt 
1  cup  milk 

Add  1  can  cream  of  mushroom  soup.    Add  V4  tsp.  dry 
mustard,  1  cup  cream  (half  and  half)  and  1  beaten  egg. 
Turn  off  heat.  Add  1  or  2  T.  sherry.  Saute  1  lb.  lobster 
in  butter.  Combine  with  white  sauce.  Add  sliced  green 
olives  if  desired.  Serve  over  toast  points. 
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FISH  BALLS  Sylvia  B.  Fascetta 


1  cup  cooked  or  canned  fish 

2  cups  mashed  potato 
2  T.  melted  butter 

1  egg,  beaten 

1/4  tsp.  salt 

1/4  tsp.  pepper 

1/2  tsp.  grated  onion  (optional) 

Flake  fish,  add  ingredients.  Shape  into  balls  and  fry  in 
small  amount  of  fat  until  brown. 


CHEESE  FRANCIS  Janet  Rowland 

9  slices  day  old  bread,  buttered,  trimmed  and  cubed 
1/2  lb.  grated  cheddar  cheese 
2  cups  cooked  shrimp 

1  lb.  crab  meat 

Grease  flat  casserole  and  line  the  bottom  with  half  the 
bread.  Sprinkle  half  the  grated  cheese  over  the  bread. 
Add  shrimp  and  crab  meat,  another  layer  of  bread  and 
rest  of  cheese. 

2  cups  milk 

3  beaten  eggs 

1  tsp.  curry  powder 
1  tsp.  salt 
1/8  tsp.  pepper 
1  tsp.  paprika 

Mix  the  above  ingredients  and  pour  slowly  over  mixture 
in  casserole.  (You  should  have  enough  sauce  to  come  up 
over  the  contents.  If  not,  make  more  sauce.)  Sprinkle 
carraway  seeds  on  top  and  bake  1  to  VA  hours  or  until 
set  at  350°. 
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SCALLOPED  OYSTERS  Gretchen  Fisher 


1  qt.  oysters 

2  cups  med.  coarse  saltine  crumbs 
1/2  cup  melted  butter 

Dash  of  pepper 

3/4  cup  cream 

1/4  cup  oyster  liquor 

1/4  tsp.  Worcestershire  sauce 

Drain  oysters  and  save  the  liquor.  Combine  crumbs, 
butter  and  pepper.  Spread  an  8-inch  square 
casserole  with  enough  crumbs  to  cover  bottom, 
then  add  a  layer  of  oysters,  then  a  layer  of  crumbs, 
just  enough  to  cover  the  oysters,  then  a  last  layer 
of  oysters.  Combine  cream,  liquor  and  Worcester- 
shire sauce.  Pour  over  the  casserole.  Top  with  a  last 
layer  of  crumbs.  Bake  at  350^  for  40  min. 
Marvelous  accompaniment  for  ham  at  a  buffet. 


SCALLOP  CASSEROLE  Lois  Schubart 


Combine  2  cups  white  sauce 

1  T.  lemon  juice 

1  T.  minced  onion 

1/2  tsp.  Worcestershire  sauce 

Spread  1/2  cup  buttered  crumbs  in  a  greased 
casserole.  Arrange  layers  of: 

3  hard  cooked  eggs,  sliced 
1  lb.  scallops 
1  cup  cooked  peas 
White  sauce 

Top  with  1/2  cup  buttered  bread  crumbs.  Bake 
at  425°  about  25  min. 
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SEAFOOD  DELIGHT  Sylvia  B.  Fascetta 


1  lb.  crab  meat 

1  lb.  cooked  shrimp 

1  cup  mayonnaise 

1  cup  chopped  celery 

1  tsp.  Worcestershire  sauce 

1/4  tsp.  salt 

1/4  tsp.  pepper 

1  cup  Ritz  cracker  crumbs,  buttered 

Combine  all  ingredients  except  cracker  crumbs.  Place  in 
uncovered  dish,  sprinkle  Ritz  cracker  crumbs  on  top. 
Bake  350^  1/2  hour. 


BAKED  CLAMS  Billie  Reed  Russell 

1  qt.  clams 
1  small  can  tomatoes 
4  slices  bacon 
1  onion,  chopped 
1  egg,  beaten 

Worcestershire  sauce,  bread  crumbs,  salt  and  cayenne 
pepper. 

Chop  or  grind  clams    (always  grind  if  big  and  tough).  Add 
tomatoes  and  cook  15  min.  Chop  bacon  in  small  pieces, 
brown  with  onion  and  add  to  clams.  Add  bread  crumbs 
until  stiff  enough  to  stay  in  shells.   Add  Worcestershire 
sauce,  salt,  pepper  and  beaten  egg.  Bake  in  moderate 
oven  30  min. 

Fill  about  14  double  shells  -  always  scrub  shells  and  wash 
in  cold  water.  Dry  and  butter  before  filling. 


47 


SHRIMP  "SEA  ISLAND"  Dorothy  Weller 


5  lbs.  shrimp,  cooked  and  cleaned 

(Cook  shrimp:  let  water  boil,  add  bay  leaf  and 
small  amount  of  vinegar.  Add  shrimp.  Let  come 
to  hard  boil  again.  Drain.) 

10  onions,  mild  white  (I  use  whatever  I  have.) 
sliced  in  thin  rings 

Sauce: 

1  pt.  pure  olive  oil 

3/4  pt.  vinegar 

1  bottle  capers  and  juice 

Season  to  taste  with  salt,  pepper,  tobasco  sauce, 

Worcestershire  sauce. 

Mix,  cover,  refrigerate  12  hours. 


SHRIMP  IN  CHAFING  DISH  Katie  Miller 

5  lbs.  cooked  deveined  shrimp 

3  cans  celery  soup 

1  can  mushroom  soup 

6  onions 

2  green  peppers 

2  heaping  tsp.  capers 

4  cups  sharp  grated  cheese 
6  slices  bacon 

1  can  water  chesnuts,  chopped 

Ahead  of  time  fry  bacon  -  remove  and  drain,  brown 
onions  and  green  peppers  in  bacon  fat.  Add  all 
ingredients  except  shrimp  and  cheese. 

When  ready  to  serve,  heat  mixture  in  chafing  dish, 
add  shrimp  and  cheese.  Serve  with  rice.  If  too 
thick  add  a  little  milk. 
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SHRIMP  HARPIN  Mary  Goodwin 


2^2  lb.  Ig.  shrimp 
3/4  cup  raw  rice 
1  T.  lemon  juice 
3  T.  salad  oil 

1  can  tomato  soup 
1/2  cup  sherry 

2  T.  butter 

1/4  cup  minced  green  pepper 

1/4  cup  minced  onion 

1  tsp.  salt 

1/8  tsp.  mace 

1/8  tsp.  pepper 

1/2  cup  heavy  cream 

3/4  cup  almonds 

Cayenne  pepper 

Cook  shrimp  in  salted  boiling  water  for  5  min.  Place 
in  casserole  and  add  lemon  juice  and  oil.  Cook  rice. 
Saute  onion  and  green  pepper  5  min.  Add  rice, 
seasonings  and  all.  Toss  with  shrimp.  Bake  at  350^ 
for  55  min. 


SHRIMP  PIE  Winnie  Shield 

2  lbs.  shrimp 

2  cups  tomato  juice 

1/2  tsp.  salt 

2  T.  Worcestershire  sauce 

2  cups  bread  crumbs 

3  T.  butter 

1  T.  hot  sauce 

1  cup  tomato  catsup 

Combine  in  a  casserole  and  bake  for  30  min.  at  350*^. 
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CURRIED  SHRIMP  Marjorie  Amme 


1/4  cup  butter  or  chicken  fat 

1  large  onion,  chopped 

1  large  apple,  chopped 

1  cup  celery 

6  tsp.  curry  powder 

4  T.  flour 

2^2  cups  chicken  stock 

1  T.  lemon  juice 

1  cup  cream 
1/2  tsp.  salt 

Freshly  ground  pepper 

2  cups  shrimp,  cooked 
1/4  cup  seedless  raisins 
2  T.  chutney 

Briefly  saute  onion,  apple  and  celery  in  butter;  do 
not  brown.  Add  curry  and  flour  gradually  and  blend. 
Add  chicken  stock,  lemon  juice,  then  cream  and  mix 
well.  Cook  until  thick  and  season  with  salt  and  pepper. 
Add  shrimp,  raisins  and  chutney.  Cover  and  simmer  for 
15-20  min.  Don't  overcook  or  celery  and  apples  will  be 
mushy.  Serve  with  rice  and  condiments  such  as  chopped 
bacon,  eggs,  coconut,  peanuts,  and  mango  chutney. 

ANN'S  CRAB  IMPERIAL  Martha  Huddleston 

1  lb.  lump  crab  meat 

1/2  green  pepper  -  sauteed  in  butter 

2  tsp.  Worcestershire  sauce 
4  T.  mayonnaise 

1  egg  white  -  lightly  beaten 
1/2  tsp.  dry  mustard 
Salt  and  pepper  to  taste 
Dash  of  paprika 

Mix  all  together.  Pile  in  crab  shells.  Brown  in  oven. 
Serves  four. 
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CLAM  HOT  CAKES  Katie  Miller 


1  med.  onion  chopped 

1  T.  parsley  flakes 

6  or  8  large  clams 

3  tsp.  baking  powder 

1  tsp.  salt 

1  tsp.  pepper 

6  T.  Wesson  oil 

Enough  milk  to  make  a  thin  batter 

Place  all  the  ingredients  except  milk  in  a  blender, 
straining  out  the  bits  of  shell  and  grit  from  clams, 
but  using  the  juice  -  blend  thoroughly  and  add 
enough  milk  to  make  a  pouring  batter.  Serve 
buttered,  with  a  salad  for  Sunday  night  supper. 


MEETING  STREET  CRAB  MEAT  Jane  Glover 

1/4  cup  butter  or  margarine 

1/4  cup  flour 

1  cup  light  cream 

1  tsp.  salt 

1/8  tsp.  pepper 

1/4  cup  sherry 

1  lb.  flaked  fresh  white  crab  meat 

3/4  cup  shredded  cheddar  cheese 

In  a  saucepan  melt  butter  -  stir  in  flour  -  then  cream  - 
salt,  pepper  and  sherry.  Cook  while  stirring  over  low  heat 
until  thickened.  Remove  from  heat  and  add  crab  meat. 
Pour  into  individual  shells  or  a  10x6x2  baking  dish. 
Sprinkle  with  cheese  and  bake  at  425°  about  10  min. 
until  cheese  melts  and  mixture  is  heated. 
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FRIED  HARD  SHELL  CRABS  Florence  Jones 


1/2  doz.  hard  shell  crabs  or  more  -  cleaned.  Put  fat 
from  shell  and  cavity  in  a  bowl. 

Filling: 

1  egg,  beaten 

1  tsp.  dry  mustard 

1/2  tsp.  salt 

1/4  tsp.  pepper 

1  tsp.  Worcestershire  sauce 

Fat  from  crabs 

Mix  all  ingredients  together.  Add  enough  bread  crumbs 
to  make  a  paste.  Fill  in  cavity  of  crab.  Sprinkle  bread 
crumbs  on  top.  Fry  in  deep  fat.  Increase  ingredients 
if  more  than  V2  doz.  crabs  are  used. 


BAKED  CRAB  MEAT  Marie  Fletcher 


1  lb.  crab  meat 

3/4  stick  butter 

1  T.  green  pepper  cut  fine 

1  T.  pimiento  cut  fine 

1/2  doz.  capers 

1  T.  mayonnaise 

6  saltine  crackers 

Dash  Worcestershire  sauce 

Saute  green  pepper  in  butter,  mash  crackers  fine,  add 
crab  meat,  mayonnaise,  capers,  Worcestershire,  butter 
and  pimiento.  Stir  lightly  with  a  fork.  Put  in  serving 
dishes  and  sprinkle  with  cracker  crumbs  and  pieces  of 
butter.  Bake  at  400*^  for  15  min.  Serve  hot. 
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CRAB  CAKES  BALTIMORE  Betsy  Monroe 


1  lb.  of  crab  meat 

l!/2  tsp.  salt 

1  tsp.  white  pepper 

1  tsp.  dry  mustard 

2  tsp.  Worcestershire  sauce 

1  egg  yolk 

2  T.  mayonnaise 
1  tsp.  parsley 

Mix  ingredients  well  -  press  into  cakes  -  dip  into  flour 
-  then  into  beaten  egg  -  then  into  cracker  crumbs.  Fry 
in  hot  oil  until  golden  brown. 


ARTICHOKE  AND  SHRIMP  CASSEROLE         Janet  Rowland 

1  (No.  2)  can  artichoke  hearts  or  1  pkg.  frozen  artichoke 

hearts  cooked  by  directions 
3/4  lb.  med.  sized  cooked  shrimp 
1/4  lb.  fresh  or  canned  mushrooms 

2  T.  butter 

1  T.  Worcestershire  sauce 

1/4  cup  dry  sherry 

P/2  cup  cream  sauce 

1/4  cup  grated  Parmesan  Cheese 

Salt,  pepper,  and  paprika 

Drain  can  of  artichokes  and  arrange  in  buttered  baking  dish. 
Spread  cooked  shrimp  over  them.  Saute  sliced  mushrooms  in 
butter  for  6  min.  and  add  them  to  baking  dish.  Add 
Worcestershire  sauce,  salt,  pepper  and  sherry  to  cream  sauce 
and  pour  over  contents  of  baking  dish.  Sprinkle  top  with  the 
Parmesan  cheese  and  paprika.  Bake  for  20  min.  at  375°. 
Cover  with  chopped  parsley. 
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CRAB  IMPERIAL  Bill  Egerton 


1  lb.  backfin  crab  meat 
Make  a  sauce  with: 

1  cup  of  mayonnaise 
1  wine  glass  of  sherry 
Juice  of  1  lemon 
Dash  of  red  pepper 
1  heaping  T,  of  capers 
1  T.  Worcestershire  sauce 
Salt  to  taste 

Place  the  crab  meat  on  a  flat  pan.  Pour  the  sauce 
over  it  and  shake  it  gently  so  that  the  crab  meat 
will  be  coated  with  the  sauce.  Place  all  in  shells  or 
individual  casseroles,  sprinkle  with  paprika.  Place 
in  400^  oven  long  enough  to  heat  through. 
(Serves  3  or  4) 


HOT  CRAB  SOUFFLE  Janet  Rowland 

8  slices  bread 

2  cups  crab  meat 
1/2  cup  mayonnaise 

1  cup  celery,  chopped 

1  onion,  chopped 

1  green  pepper,  chopped  coarsely 

3  cups  milk 

4  eggs,  beaten  slightly 
1  can  mushroom  soup 
Grated  cheese  and  paprika 

Dice  half  the  bread  into  a  greased  baking  dish.  Mix 
crab  meat,  mayonnaise,  green  pepper,  celery,  onion 
and  spread  over  diced  bread.  Trim  crusts  from  the 
other  four  slices  of  bread  and  place  them  over  the 
mixture.  Mix  eggs  and  milk  and  pour  over  above. 
Place  in  refrigerator  overnight.  Bake  at  325°  for  15 
min.  Take  out  and  spoon  soup  over  top.  Top  with 
lots  of  grated  cheese  and  paprika.  Bake  1  hour  at 
3250. 
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HOT  STUFFED  CLAMS  Babe  Brown 


12  Cherrystone  or  Littleneck  clams 

1/2  cup  butter  or  margarine 

5  cups  fresh  bread  crumbs 

l'/2  tsp.  Worcestershire  sauce 

Wi  tsp.  garlic  salt 

1  tsp.  dry  mustard 

1/4  tsp.  hot  pepper  sauce 

1/4  cup  chopped  parsley 

1  tsp.  oregano 

Remove  meat  from  clams.  Carefully  separate  shells  and 
scrub  well  in  cold  water.  Chop  clams  finely  and  saute 
in  med.  skillet  in  butter  until  heated  through.  Add  next 
5  ingredients.  Saute  5  min.,  tossing  often.  Add  parsley 
and  oregano,  mixing  well.  Pack  mixture  into  24  half-shells. 
(Can  be  served  immediately.  If  made  ahead,  reheat  in 
4250  oven  for  15-20  min.) 
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OTHER  FAVORITES 
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SUPPERS 


Pot  Luck  suppers  have  always  been  an  All  Saints' 
favorite.  Many  of  our  regular  programs  and  studies 
during  the  year  benefit  from  the  occasion  of  first 
enjoying  the  fellowship  of  supper  together.  Hearty 
casseroles  and  a  variety  of  tasty  accompaniments 
make  them  meals  to  be  enjoyed  by  all  the  members 
of  the  family,  adults  and  children. 


CHICKEN  BREAST  IN  SOUR  CREAM  Polly  Priest 


4  chicken  breasts 

1  3-oz.  can  sliced  mushrooms,  drained 

1  can  cream  of  mushroom  soup 

1/2  can  sherry  wine  (soup  can) 

1  cup  dairy  sour  cream 

Paprika 

Arrange  chicken  in  a  shallow  baking  dish  so  that  pieces 
do  not  overlap.  Cover  with  mushrooms,  combine 
undiluted  soup,  sherry  and  sour  cream;  stir  until 
blended.  Pour  over  chicken,  completely  covering  it. 
Dust  with  paprika.  Bake  at  350°  for  P/a  hours. 
(Serves  4) 

INTERNATIONAL  CHICKEN  Lucile  Clark  Cohoon 

6  chicken  breasts  split  in  half 

1/2  cup  melted  butter  or  margarine 

1  qt.  chicken  broth 

1  pt.  Mandarin  oranges 
1/2  cup  cornstarch 

1/8  cup  instant  minced  onion 

2  tsp.  salt 

1  tsp.  curry  powder 
1/2  tsp.  pepper 

2  T.  lemon  juice 

1  pt.  thin  sliced  gieen  pepper 
1  pt.  pitted,  slivered  dates 

Place  breast  in  shallow  baking  pan  so  that  pieces  are 
touching.  Brush  with  melted  butter.  Bake  at  400°  for 
1  hour  until  golden  brown  and  fork  tender.  Drain 
oranges,  saving  juice,  combine  chicken  broth  and  orange 
juice  in  sauce  pan.  Blend  in  cornstarch,  add  green  pepper 
and  boil  for  5  min.  Add  dates,  onions  and  oranges. 

When  ready  to  serve,  place  chicken  on  cooked  rice  and 
cover  with  sauce.  (Serves  12) 
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CHICKEN  CASSEROLE  Mary  Lewis  Weddle 


2  to  3  cups  chopped  chicken 

3/4  cup  chopped  celery 

3/4  cup  chopped  onion 

1  can  cream  of  mushroom  soup 

1  can  cream  of  chicken  soup 

1V4  cups  med.-sharp  cubed  cheese 

1  cup  cashews 

1/2  cup  cooking  sherry 

1/3  cup  milk 

1/2  tsp.  poultry  seasoning 

1  tsp.  lemon  juice 

1/4  tsp.  pepper 

1  3'/2-oz.  can  French  fried  onions 

Combine  all  ingredients,  except  French  fried  onions. 
Pour  into  buttered  2-qt.  baking  dish.  Bake  at  350° 
for  V2  hour,  then  top  with  French  fried  onions, 
reduce  heat  to  300*^  and  bake  30-40  min.  longer. 


CHICKEN  CASSEROLE  Betty  Baines 

1  pkg.  dry  onion  soup  mix 
1  cup  rice,  long  cooking  kind 
1  cut  up  fryer 

1  can  cream  of  chicken  soup 

2  cups  water 

1  can  mushrooms 
Salt  and  pepper 

Grease  Dutch  oven  or  covered  casserole.  Sprinkle  in 
rice  and  top  with  onion  soup  mix,  chicken  soup, 
water,  salt,  pepper  and  mushrooms.  Top  with 
seasoned  chicken.  Cover  and  bake  at  350°  for  VA 
hours. 
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HOT  CHICKEN  SALAD  CASSEROLE  Lucile  Clark  Cohoon 


2  1/2  lbs.  chicken 

3  hard  cooked  eggs,  chopped 

1  can  cream  chicken  soup 
1/2  cup  mayonnaise 

2  tsp.  grated  onion 
1  T.  lemon  juice 

1  cup  chopped  celery 
1/2  cup  slivered  almonds 
Dash  red  pepper  and  salt 

Cook  chicken  as  you  would  for  regular  chicken  salad.  When 
cool,  remove  from  bones  and  cut  up.  Mix  with  all  ingredients 
adding  celery  and  onions  last.  Top  with  crushed  potato  chips. 
Bake  at  350°  for  30  min.,  no  longer. 

RED-SIMMERED  CHICKEN  WINGS  Libha  Ames 

12-14  chicken  wings 
1/3  cup  soy  sauce 
1/3  cup  sherry 
2/3  cup  water 

3  T.  brown  sugar 

4  green  onions 

2  stalks  celery,  cut  in  pieces 
1/4  green  pepper,  chopped 

1  T.  dried  parsley 

Discard  bony  tips  of  chicken  wings  and  cut  wings  in  two 
pieces;  place  in  a  2  qt.  sauce  pan.  Add  soy  sauce,  sherry, 
water  and  brown  sugar.  Bring  to  a  boil;  reduce  heat,  cover, 
cook  for  30  min.  Cut  spring  onions  into  2  in.  pieces 
leaving  heads  whole.  Add  onions,  celery,  green  pepper  and 
parsley  to  wings  and  simmer  for  about  30  min.  longer, 
basting  frequently.  Serve  over  rice.  (Serves  4) 
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MY  MOTHER'S  CHICKEN  PIE  Barbara  Soldwedel 


Start  with  one  nice  fat  stewing  hen.  Wash  thoroughly, 
disjoint,  and  put  in  pot,  with  salt,  one  whole  onion, 
bunch  of  celery  leaves.  Cover  with  water  and  simmer, 
not  boil,  until  tender.  Remove  the  meat,  and  after  it 
is  cool,  remove  from  bones.  Give  the  bones  and  skin 
to  the  cat.  Keep  the  rest.  Now  comes  the  tricky  part. 
To  about  3  cups  of  broth  (from  which  you  have 
carefully  skimmed  the  grease)  add  1  cup  of  milk. 
Bring  to  a  boil  and,  slowly  and  carefully,  add  a  mixture 
of  V4  cup  flour  and  V2  cup  milk  which  have  been  mixed 
until  smooth.  It  might  take  more  milk;  if  so,  add.  Be 
very  careful  adding  the  stuff,  so  it  won't  lump.  If  it 
does,  strain.  Add  salt  to  taste.  Put  the  meat  in  a  large 
baking  dish,  sort  of  flattish,  and  cover  wdth  the  gravy. 
Then  cover  with  biscuits,  made  thusly:  P/a  cups  flour, 
Vk  tsp.  salt,  3  tsp.  baking  powder,  all  sifted  together. 
Add  4  T.  shortening  and  mix  with  the  fingers  until 
it  is  all  in  small  lumps.  Add  about  V2  cup  milk,  or 
enough  to  form  a  soft  dough.  Mix  and  pat  out  on 
floured  board.  Cut  into  rounds  and  place  on  meat  and 
gravy.  Bake  in  hot  oven,  400*^  for  about  15  min.  or 
until  brown. 


CHICKEN  GIZZARDS  Billie  C.  Annas 

Wash  and  clean  gizzards. 

Put  in  pot  of  water  to  cover  with  salt  and  pepper. 
Bring  to  boil,  cut  heat  to  low  and  cook  about  2 
hours.  If  too  soupy,  drain  off.  Last  V2  hour,  add 
stick  of  oleo,  continue  cooking.  When  done,  mix 
a  bit  of  water  and  flour,  add  to  gizzards  to  thicken. 
Serve  hot  with  rice. 
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CHICKEN  ROBIN  Bill  Egerton 


10  pieces  chicken 
1  T.  garlic  powder 
3/4  cup  olive  oil 
1/2  cup  white  vinegar 

1  tsp.  ground  basil  or  oregano 

2  crushed  bay  leaves 
Salt  and  pepper  to  taste 

Sprinkle  garlic  powder  over  olive  oil  in  skillet.  Brown 
chicken  well  with  heat  about  med.  high.  Place  chicken 
in  covered  casserole  dish,  add  leftover  olive  oil  from 
pan.  Add  1/2  cup  white  vinegar.  Sprinkle  salt  and  pepper, 
basil  or  oregano,  and  bay  leaves  over  chicken.  Bake 
covered  at  325*-*  for  1  hour. 


CHICKEN  IN  CASSEROLE  Shirley  Southworth 

1  3- lb.  chicken,  cut  in  pieces 
1/3  cup  flour 

2  tsp.  Bon  Appetite 

2  tsp.  black  pepper  (yes!) 

1/2  tsp.  salt 

1/2  cup  butter  or  margarine 

1  T.  celery  flakes 

2  T.  instant  minced  onions 
2  T.  bell  pepper  flakes 
1/4  tsp.  nutmeg 

1  4-oz.  can  mushrooms  with  liquid 
1  8-oz.  can  tomato  sauce 
1  cup  water 

Dredge  chicken  in  mixture  of  flour,  Bon  Appetite,  salt  and 
pepper.  Brown  in  butter.  Transfer  chicken  to  baking  dish. 
To  butter  in  skillet  stir  in  2  T.  of  the  flour  mixture,  add 
the  remaining  ingredients;  mix  well.  Simmer  5  min.  -  pour 
over  chicken.  Cover  and  bake  at  350*^  45  min.  or  until 
tender.  (Serves  4) 
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CHICKEN-PORK  ADOBE  (PhUlipine)  Marilyn  Buell 


2  lb.  lean  pork 

2  lb.  chicken,  cut  up 

2  T.  shortening 

2  cloves  garlic,  crushed 
1/2  tsp.  salt 

1/4  cup  cider  vinegar 

4  T.  soy  sauce 

6  pepper  corns 

1/2  tsp.  monosodium  glutamate 

1  bay  leaf 

Dash  paprika 

In  a  skillet,  brown  meats  together  in  small  amount  of 
shortening  for  approximately  5  minutes.  Add  soy  sauce 
and  vinegar.  Bring  to  a  boil  for  a  short  period  of  time. 
Season  with  salt,  pepper,  and  MSG.  Transfer  the 
combined  ingredients  to  a  small  baking  pan  (9x12), 
add  bay  leaf  and  sprinkle  with  paprika.  Bake  at  350° 
for  \V2  hours  or  until  meats  are  tender.  Serve  with  rice 
and  soy  sauce. 

CHICKEN  REPUBLICAN  Mary  Goodwin 

4  cups  diced  cooked  chicken 
4  cups  chicken  broth 
Wi  cups  diced  celery 
1  green  diced  pepper 

3  onions 

1  cup  cheese,  grated 

2  eggs,  beaten 

1  can  mushroom  soup 

2  tsp.  parsley 

1  tsp.  curry  powder 
1  can  water  chestnuts 
Salt  and  pepper 
Cracker  crumbs 

Saute  celery,  pepper  and  onions.  Mix  all  ingredients 
together  and  put  in  shallow  greased  casserole.  Sprinkle 
with  cracker  crumbs  and  dot  with  butter.  Bake 
uncovered  45  min.  (Serves  8) 
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BAKED  CHICKEN  ORIENTAL  Shirley  Southworth 


1  3-lb.  chicken 
1/4  cup  flour 

2  tsp.  Season-All 

1/4  tsp.  black  pepper 
1/4  cup  melted  butter 
2  T,  pineapple  juice 
2  tsp.  soy  sauce 

1  tsp.  chicken  seasoned  stock  base 

2  tsp.  instant  minced  onion 
1/4  tsp.  ginger 

1/4  tsp.  MSG 
Dash  cardamon 

Cut  chicken  in  pieces  and  dredge  with  mixture  of  flour, 
Season-All  and  pepper.  Place  in  greased  2-qt.  shallow 
baking  dish.  Combine  remaining  ingredients;  pour  over 
chicken. 

Cover  and  bake  at  350°  for  1  hr.  Remove  cover  and 
bake  30  min.  longer,  basting  several  times.  (Serves  4) 


SPANISH  CASSEROLE  CHICKEN  Gay  Pinder 

(From  Church  of  the  Redeemer  Cook  Book) 

Sprinkle  the  pieces  of  a  3  lb.  frying  chicken  with  salt 
and  pepper  and  flour.  Brown  chicken  in  V4  to  V2  cup 
olive  oil.  Place  pieces  in  casserole.  Saute  in  the  oil  in 
skillet  -  1/3  cup  chopped  onion,      ^  cup  chopped  green 
pepper.  Add  V2  cup  chopped  celery  and  VA  to  2  cups 
tomato  juice.  Pour  this  mixture  over  chicken  in  casserole,, 
cover.  Bake  at  325°  for  1  to  1V4  hours.  5  min.  before 
chicken  is  done,  add  3/4  cup  sauteed  or  canned  mushrooms 
and  V2  cup  sliced  stuffed  olives. 
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MEXICAN  CHICKEN  Elizabeth  Eckhardt 


5  lbs.  chicken 

Salt 

Cayenne  Pepper 

1/2  cup  bacon  drippings 

1/4  cup  blanched  almonds 

1/3  cup  seedless  raisins 

1/8  tsp.  cinnamon 

1/4  cup  water 

1^2  cups  cubed  pineapple 

2  T.  flour 

\V2  cups  orange  juice 

1/8  tsp,  ground  cloves 

Disjoint  chicken,  season  with  salt  and  cayenne.  Brown 
in  bacon  fat  or  oil.  Add  all  other  ingredients  but  flour. 
Cover  and  simmer  for  at  least  an  hour.  Make  gravy  from 
drippings  and  flour.  Pour  over  chicken  and  serve. 
This  should  serve  10  if  the  chicken  is  bought  already 
cut  up! 


CHEESIE  CHICKEN  Katherine  Hall 

1  fryer  cut  up  in  pieces 

1  cup  Pepperidge  Farm  herb  stuffing 

2/3  cup  Parmesan  cheese 

1/2  cup  melted  butter 

1/4  cup  chopped  parsley 

Combine  stuffing  crumbs  and  cheese.  Dip  chicken 
pieces  in  butter  and  roll  in  crumbs.  Place  in  shallow 
pan  so  chicken  doesn't  touch.  Sprinkle  with 
remaining  butter  and  crumbs.  Bake  at  375°  for 
45  min.;  garnish  with  parsley.  (Serves  4  to  6) 

(Not  necessary  to  salt  unless  you  prefer  to) 
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THREE  BEAN  SALAD  Elizabeth  Eckhardt 


1  can  green  beans 

1  can  wax  beans 

1  can  kidney  beans 

1  cup  sugar 

1  tsp.  salt 

1/4  cup  oil 

1/2  cup  tarragon  vinegar 

Onion  or  green  pepper,  chopped  (optional) 

Make  one  day  ahead  of  serving.  This  keeps  well  one 
week! 


GOLDEN  BEEF  CASSEROLE  Polly  Priest 

1  lb.  ground  beef 

1/4  cup  diced  onion 

1/4  cup  diced  green  pepper 

3/4  tsp.  salt 

1/8  tsp.  pepper 

1  IOV2-0Z.  can  cream  of  mushroom  soup,  undiluted 

1  cup  shredded  cheddar  cheese 

2  12-oz.  cans  whole  kernel  corn,  drained 

Brown  beef,  onion  and  green  pepper  in  small  amount 
of  melted  shortening  in  large  heavy  frying  pan.  Mix  in 
remaining  ingredients.  Spoon  into  greased  2-qt.  casserole. 
Bake  in  pre-heated  moderate  oven  (350°)  about  45  min. 
(Serves  4  to  6) 

AMBER  ONIONS  Libba  Ames 

2  Ig.  cans  sm.  whole  onions,  drained 
1  can  undiluted  mushroom  or  celery  soup 
Sm.  can  of  mushroom  pieces  (if  desired) 
1/2  can  cheddar  cheese  soup  or  1/2  cup  of  shredded 
sharp  cheese 

Place  onions  in  med.  casserole,  add  mushrooms  and 
mushroom  or  celery  soup,  cover  and  let  cook  for  30  min. 
Uncover  and  add  cheese  and  let  cook  for  15  min.  longer 
or  until  cheese  has  melted.  (Serves  4) 
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BEEF  STEW  Mary  McCord 


1^2-2  lbs.  beef  chuck,  cut  in  1-inch  cubes 

1  T.  shortening 

1  clove  garlic,  minced 

1  med.  onion 

1/2  tsp.  salt 

1/8  tsp.  pepper 

1  can  tomato  soup,  undiluted 

3/4  cup  red  wine 

1/4  cup  water 

1/4  tsp.  thyme 

1/2  cup  catsup 

S  med.  carrots,  chopped 

IV2  cups  celery,  chopped 

4  med.  potatoes,  chopped 

Brown  beef  in  shortening,  add  garlic,  onion 
(sauteed  until  transparent),  salt  and  pepper; 
stir  in  soup,  wine  and  water;  cover,  simmer  for 
30  min.  Add  remaining  ingredients,  cover, 
simmer  about  2  hours. 


GREEN  PEA  CASSEROLE  Jane  Glover 

1  stick  butter 

1  onion,  chopped 

4  stalks  celery,  chopped 

1  green  pepper,  chopped 

2  cans  (No.  2)  sm.  English  peas 
1  can  cream  of  mushroom  soup 
1  can  water  chestnuts,  sliced 

1  sm.  can  pimento,  chopped 

Saute  onion,  celery  and  green  pepper  in  butter 
then  mix  with  remaining  ingredients.  Top  with 
buttered  Pepperidge  Farm  stuffing.  Bake  45  min. 
at  350O. 
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WILD  RICE  AND  MUSHROOM  CASSEROLE 

Katie  Miller 

1  cup  wild  rice 

.1/2  lb.  mushrooms,  fresh  or  canned 
1/2  cup  butter 

2  T.  flour 
3/4  cup  milk 
Buttered  breadcrumbs 
Salt  and  pepper 

Soak  rice  in  cold  water  for  several  hours,  drain,  cover 
with  boiling  salted  water  and  cook  20  min.  Drain  and 
add  mushrooms  which  have  been  sauteed  in  Y2  cup 
butter.  To  butter  in  which  mushrooms  were  sauteed, 
add  flour  and  milk,  season  to  taste  and  pour  over  rice 
and  mushrooms.  Pour  into  casserole,  top  with  buttered 
crumbs  and  bake  at  350°. 


RECHAUFEE  (Russia)  Winnie  Shield 

2  lb.  stew  beef  or  round  cut  in  1-inch  cubes 
1  clove  garlic,  chopped 

1  Ig.  onion,  chopped 

2  T.  shortening 

1  10  3/4-oz.  can  tomato  soup 

1  4-oz.  can  sliced  mushrooms 

1  cup  sour  cream 

1  T.  Worcestershire  sauce 

1  tsp.  salt 

1/8  tsp.  pepper 

1/2  cup  sherry  wine 

Flour  for  thickening 

Brown  beef,  garlic  and  onion  in  shortening.  Add  soup, 
mushrooms    and  juice,  sour  cream,  Worcestershire  sauce, 
salt  and  pepper.  Cover  and  simmer  for  1  hour  and  30  min. 
or  until  meat  is  tender.  Remove  meat  from  stock;  thicken 
stock  with  flour.  Add  meat  and  wine  to  gravy  just  before 
serving.  May  be  served  with  or  without  rice  or  noodles. 
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SQUASH  SOUFFLE  Janet  Rowland 


6  summer  or  crookneck  squash 

1/2  cup  mayonnaise 

1  cup  grated  cheese 

1  egg 

3/4  cup  bread  crumbs 

Onion,  shced 

1/2  stick  butter 

Cook  squash,  which  has  been  shced,  and  onion  in 
salted  water  until  well  done.  Drain  very  well.  Mash 
squash.  Mix  with  all  other  ingredients  except  the 
bread  crumbs  and  butter,  which  you  combine. 
Pour  squash  mixture  into  a  greased  casserole  and 
sprinkle  crumbs  on  top.  Bake  at  350*^  for  20  min. 


BROCCOLI  CASSEROLE  Lois  Schubart 

4  pkgs.  chopped  broccoli 

2  onions,  chopped  and  sauteed  in  V4  stick  margarine 

2  6-oz.  rolls  garlic  cheese 

1/2  can  mushroom  soup  (undiluted) 

Mix.    Place  in  buttered  casserole.    Bake  at 
350O  until  bubbly. 
(Serves  12) 

Make  V2  recipe  for  family  meal,  using  Vk  cup 
mushroom  soup. 

HAM  ROLL-UPS  Betty  Botts  Holden 

8  pieces  thinly  sliced  ham 

8  slices  Swiss  cheese 

Cooked  spinach  or  canned  asparagus  spears 

Place  Swiss  cheese  on  ham  slices.  Put  spinach  or 
asparagus  spears  on  cheese  and  roll  up.  Secure  with 
toothpicks.  Heat  in  325^  oven  until  cheese  begins 
to  melt,  about  20  to  25  min.  (Serves  4) 
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BEEF  STEW  -  CAPE  COD  STYLE  Betty  Botts  Holden 


IV2  lb.  stew  beef,  cubed 

2  T.  tat 

3  cups  boiling  water 
1  tsp.  lemon  juice 

1  tsp.  Worcestershire  sauce 
1  sm.  clove  garlic 
1  med.  onion 

1  bay  leaf 

2  tsp.  salt 
Pepper  to  taste 
1/2  tsp.  paprika 
Dash  of  cloves 

1  tsp.  sugar 

3  or  4  carrots,  sliced 

2  or  3  potatoes,  sliced 

BrowTi  beef  slowly  in  hot  fat.  Add  all  other  ingredients 
except  carrots  and  potatoes.  Simmer  2  hours.  Add 
vegetables  and  cook  another  30  to  40  min.  Thicken 

gravy. 

MORE!  Elizabeth  Eckhardt 

In  large  kettle  cook  1  lb.  medium  noodles,  drain  and  put 
3/4  cup  Wesson  Oil  in  kettle,  2  lbs.  ground  round  steak 
and  2  large  chopped  onions.  Cook,  then  add  1  lb.  grated 
cheddar  cheese,  stir  until  melted.  Add  1  qt.  tomatoes 
and  cook  on  top  of  stove  for  20  min.  Add: 

1  jar  pimento 

1  can  whole  kernel  corn 

1  can  peas 

1  can  tomato  hot  sauce 

1  can  pitted  ripe  olives  (big  can) 

Put  in  oven  for  at  least  2  hrs.  at  300°  to  325^. 
(Serves  12) 
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EASY  MEAT  LOAF  Martha  Huddleston 


1/2  cup  Grape  Nuts 

1/2  to  2/3  cup  milk 

1  egg 

1  lb.  or  so  ground  beef 

1  sm.  can  spaghetti  sauce  with  mushrooms 

Salt  to  taste 

Mix  all  together.  Bake  in  loaf  pan  at  3250-350° 
for  1  hour  and  15  min.  (Serves  4  or  5)  Can  be 
easily  doubled  but  do  not  add  a  second  egg. 


TAMALE  PIE  Janet  Rowland 

1  lb.  ground  beef 

3/4  lb.  hot  pork  sausage 

1  cup  chopped  onions 

1  green  pepper,  chopped  coarsely 

1  6-oz.  can  drained  ripe  olives,  sliced 

1  12-oz.  can  whole  kernel  corn,  drained 

P/a  cups  milk 

1  6-oz.  can  tomato  sauce 

1  cup  yellow  corn  meal 

1  cup  shredded  Cracker  Barrel  cheese 

Mix  the  two  meats  thoroughly  and  brown.  Add 
the  onions,  green  pepper,  olives,  corn,  2-3  tsp. 
chili  powder  (depending  upon  how  hot  you  like 
it!)  and  approximately  2  tsp.  garlic  powder;  mix. 
Stir  in  the  corn  meal,  milk,  tomato  sauce  and 
cheese.  Add  1  tsp.  salt,  some  pepper,  a  generous 
dash  of  cayenne  pepper  and  a  dash  of  onion  and 
garlic  salts,  if  desired.  Pour  into  a  flat  casserole 
and  bake  for  P/a  hours  at  350°.  Keep  the  excess 
fat  spooned  off  as  it  bakes.  Freezes  well! 
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STROGANOFF  CASSEROLE  Polly  Priest 


1  lb.  round  steak 

2  T.  Flour 

1   17-oz.  can  sweet  green  peas,  undrained 

1/2  cup  dairy  sour  cream 

3/4  tsp.  salt 

1/2  8-oz.  pkg.  thin  noodles,  cooked  and  drained 

1  3-oz.  can  mushrooms,  sliced,  drained 

Trim  and  cut  steak  into  long  thin  strips.  Brown  in  small 
amount  of  shortening  in  heavy  frying  pan.  Stir  in  flour; 
add  liquid  drained  from  peas;  cook  over  low  heat  stirring 
frequently  until  thickened  and  smooth.  Remove  from 
heat.  Mix  in  peas  and  remaining  ingredients.  Spoon  into 
greased  2-qt.  casserole.  Cover  and  bake  in  preheated  slow 
oven  (325^)  about  40  min.  (4  to  6  servings) 


SAUSAGE  MEAT  CASSEROLE  Gretchen  Fisher 


1  lb.  sausage 

1  Ig.  can  tomatoes 

1  sm.  can  tomato  sauce 

1  med.  onion,  chopped 

1  green  pepper,  chopped 

1  bay  leaf 

1  lb.  Velveeta  Cheese 

3  cups  wide  egg  noodles 

Crumble  and  fry  sausage  with  peppers  and  onions.  Add 
bay  leaf  and  pour  off  all  but  1  T.  of  grease.  Cook  over 
low  heat  with  tomatoes  for  V2  hour. 

Add  cheese  and  stir  until  melted.  Cook  egg  noodles  for 
9  min.,  drain  and  add  to  sausage  mixture.  Heat  for  20 
min.  and  serve,  or  put  in  covered  casserole  dish  and 
bake  V2  hour  at  325°. 
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PORK  CHOP  CASSEROLE  Betsy  Monroe 


4  loin  pork  chops  1-inch  thick 

1  onion,  thickly  sliced 

1  tomato,  thickly  sliced 

1  green  pepper,  sliced 

Salt  and  pepper 

1/2  cup  white  wine 

Uncle  Ben's  wild  rice 

Brown  pork  chops  in  skillet.  Transfer  to  roasting  pan 
and  top  each  chop  with  a  slice  of  onion,  tomato, 
green  pepper,  salt  and  pepper.  Hold  these  in  place 
with  a  toothpick.  Pour  wine  over  chops;  cover 
completely  with  rice.  Add  water  to  skillet  in  which 
chops  were  browned  and  pour  this  over  rice.  Dot 
with  butter.  Cover  roaster  and  bake  3  hours  at  325^. 


PORK  CHOPS  AND  LIMA  BEANS  Libba  Ames 


4  large  pork  chops 
1/2  cup  catsup  OR 

1  sm.  can  tomato  sauce 
1  onion,  chopped 
Sprinkle  of  garlic  salt 
1  can  chopped  mushrooms 
1  can  lima  beans,  drained  OR 

1  pkg.  frozen  lima  beans  (cooked) 
Salt  and  pepper 
Dash  of  Tabasco 
Worcestershire  sauce 

Line  casserole  with  pork  chops,  add  the  remaining 
ingredients,  catsup  or  tomato  sauce  last.  Bake  at 
350O  for  VA  hours. 
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GREEN  BEAN  CASSEROLE  Laura  Carr 


2  cans  French-cut  beans 

1  can  cream  of  mushroom  soup 

1  can  French  fried  onions 

1/2  onion 

1  tsp.  butter 

Drain  beans  well,  stir  in  the  can  of  mushroom  soup 
and  V2  of  the  French  fried  onions.  Fry  V2  onion  in 
butter  and  add  to  above.  Put  remaining  French  fried 
onions  on  top.  Cover  casserole  and  place  in  hot  oven 
until  heated  through. 


CORN  PUDDING  Jackie  Hudgins 

1  can  cream  style  com 
1/2  tsp.  salt 

1  heaping  tsp.  sugar 

2  eggs 

1/4  stick  butter 
1/4  dash  pepper 
3/4  cup  milk 

Thoroughly  mix  all  ingredients  with  egg  beater;  then 
stir  in  com.  Place  in  greased  uncovered  casserole  dish 
in  pan  of  water.  Bake  at  350^  IV2  hours.  Sprinkle  with 
nutmeg. 

'CILE'S  SPINACH  SURPRISE  Lucile  Clark  Cohoon 

1  pkg.  frozen  chopped  spinach 

1/2  cup  tomato  sauce 

1  cup  grated  cheese 

1/2  cup  sour  cream 

1/2  cup  sliced  mushrooms 

Cook  spinach  and  drain  dry.  Mix  with  other  ingredients 
and  place  in  casserole.  Bake  at  350°  for  15  to  20 
minutes.  (Serves  4) 
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NOODLES  ROMANOFF  Barbara  Soldwedel 


1  8-oz.  pkg.  small  noodles 

1  8-oz.  pkg.  cream  cheese,  softened 

1  stick  butter  or  margarine,  softened 

1/2  to  3/4  tsp.  Worcestershire  sauce 

1  sm.  onion,  chopped  finely 

1/4  cup  (scant)  milk 

Salt,  pepper,  bread  crumbs 

Boil  noodles  as  directed.  Drain  and  add  butter  and 
cream  cheese  to  warm  pan.  Melt,  then  add  drained 
noodles  and  rest  of  ingredients  to  pan.  Mix  and 
turn  out  in  buttered  casserole  dish.  Cover  with 
crumbs.  Bake  at  350°  until  mixture  is  bubbly  and 
crumbs  are  brown. 


NOODLES  AND  SOUR  CREAM  Liz  Eckhardt 

1/2-lb.  pkg.  thin  noodles 

1  cup  cottage  cheese 

1  tub  sour  cream  (1^2  cups) 

1  med.  onion,  grated 

1  tsp.  Worcestershire  sauce 

3  drops  Tabasco  sauce 

1/2  cup  Parmesan  cheese 

Cook  noodles  as  directed.  Put  in  baking  dish  with 
the  other  ingredients.  Cook  at  315°  at  least  1  hour 
before  ready  to  serve.  (Serves  6) 

SPINACH  CASSEROLE  Billie  Reed  Russell 

iPartially  cook  and  drain  5  packages  of  chopped  frozen 
spinach.  Cream  together  Va  to  3/4  pt.  sour  cream  and  4 
ozs.  (^2  large  pkg.)  of  cream  cheese  together.  Grate  2/3 
cup  of  Cheddar  cheese  (sharp).  Add  salt,  pepper,  minced 
onion,  nutmeg  into  spinach  mixture.  Put  in  greased 
casserole,  sprinkle  grated  cheese  on  top.  Bake  30  min. 
at  350°.  Cover  casserole  at  first  while  baking,  then  uncover. 
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MARINATED  CARROTS  Billie  Reed  Russell 


5  cups  sliced  carrots 

1  mod.  sweet  onion 

1  sm.  green  pepper 

1  can  tomato  soup 

1/2  cup  salad  oil 

3/4  cup  sugar 

3/4  cup  vinegar 

1  tsp.  prepared  mustard 

1  tsp.  Worcestershire  sauce 

1  tsp.  salt 

1  tsp.  pepper 

Cook  carrots,  drain  and  cool.  Cut  onion  and  green 
pepper  in  round  slices  and  mix  with  cooled  carrots. 
Mix  other  ingredients  together  and  pour  over 
vegetables.  Cover  and  marinate  for  12  hours  or  more. 
Drain  to  serve. 

This  will  keep  for  2  weeks  in  the  refrigerator. 
(Serves  8  to  10) 


STUFFED  MANICOTTI  Betsi  Brown 

8  Ig.  manicotti  shells  (5-6  inches  long) 
3/4  lb.  ground  beef 
3/4  lb.  ground  sausage 

1  lb.  can  spaghetti  sauce 

2  large  slices  Mozzarella  cheese 
1/2  cup  Parmesan  cheese,  grated 
1  cup  cheddar  cheese,  grated 

Cook  manicotti  noodles  in  4  qts.  boiling  water  for 
18-20  min.  Browm  ground  beef  and  sausage  in  skillet, 
mixing  well.  Drain  noodles,  handling  very  carefully. 
(They're  fragile!)  When  cool  enough  to  hold,  fill  each 
noodle  with  meat  mixture  and  lay  side  by  side  in  low 
ovenproof  baking  dish.  Cover  noodles  with  Mozzarella 
cheese.  Pour  spaghetti  sauce  over  noodles,  then  top 
with  Parmesan  cheese.  Sprinkle  cheddar  cheese  on  top. 
Bake  at  375°  about  20  min.  until  cheese  melts  and 
mixture  is  bubbly.  (Serves  4) 
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TANGY  TORTILLA  CASSEROLE  Bettie  Joy 


2  lbs.  ground  chuck 

1  med.  onion,  chopped 

1  1-lb.  can  tomatoes 

1  10-oz.  can  enchilada  sauce 

1  2V4-OZ.  can  sliced  ripe  olives  and  liquid 

1  tsp.  salt 

1/4  tsp.  garlic  powder 

1/8  tsp.  pepper 

1/4  cup  salad  oil 

8  corn  tortillas 

1  cup  sm.  curd  cottage  cheese 

1  egg 

1/4  lb.  Monterey  jack  cheese,  thinly  sliced 

1/2  cup  cheddar  cheese,  shredded 

1/2  cup  tortilla  chips,  finely  crushed 

Brown  ground  chuck  and  onion  in  Ig.  frying  pan. 
Blend  in  tomatoes,  enchilada  sauce,  olives  and 
liquid,  salt,  garlic  powder  and  pepper.  Bring  mixture 
to  a  boil,  reduce  heat  and  simmer  uncovered  for 
20  min.,  stirring  occasionally.  Meanwhile,  heat 
salad  oil  in  a  sm.  frying  pan;  in  it  saute  tortillas 
for  a  few  seconds  on  each  side  or  just  until 
softened.  Drain  tortillas  on  paper  towels;  cut 
drained  tortillas  in  half.  Beat  cottage  cheese  with 
egg.  Spread  1/3  of  meat  sauce  in  a  greased  shallow 

3  qt.  casserole;  top  with  half  the  jack  cheese,  half 
cottage  cheese  mixture  and  half  the  tortilla  halves, 
arranging  even  layers.  Repeat  using  1/3  more  meat 
sauce  and  remaining  jack  cheese,  cottage  cheese  and 
tortillas.  Spread  with  remaining  meat  sauce,  top  with 
cheddar  cheese  and  a  border  of  crushed  tortilla  chips. 
Bake  at  350^  for  20  min.  (Serves  6) 
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SKILLET  LASAGNE  Sarah  Estes 


1  lb.  ground  beef 

2  T.  fat 

1  2V2-0Z.  envelope  spaghetti  sauce  mix 
^      1  lb.  creamed  cottage  cheese 
^       3  cups  med.  noodles  (uncooked) 

1  T.  basil 

1  T.  flaked  parsley 

1  tsp.  salt 

3!/2  cups  canned  tomatoes 

1  cup  water 

1  cup  shredded  Mozzarella  cheese  (4-oz.  pkg.) 

Lightly  brown  meat  in  fat  in  12-inch  electric  skillet  at 
350^  (Low  heat  on  surface  unit).  Sprinkle  V2  of  spaghetti 
sauce  mix  over  meat.  Spread  cottage  cheese  in  layer  over 
meat;  next,  arrange  uncooked  noodles  in  layer.  Sprinkle 
with  remaining  spaghetti  sauce  mix,  basil,  parsley  and 
salt.  Add  tomatoes  with  liquid  and  water,  being  sure  all 
is  moistened.  Cover  tightly,  set  control  at  225^  to  250^ 
and  cook  30  to  35  min.  or  until  noodles  are  done. 
jN      Sprinkle  cheese  over  top;  return  cover  and  let  stand  10  to 
15  min.  before  serving.  (8  servings) 

RICE  PILAF  Ruth  Long 

1/2  lb.  butter,  melted 

2  tsp.  oregano 

1  onion,  chopped 

2  cups  raw  rice 

1  can  and  juice  of  mushrooms 

Mix  and  simmer  20  min.  Add: 

2  cans  of  consomme 
1/2  cup  sherry  wine 
IV2  soup  cans  water 

^      Bake  covered  for  1  hour  and  V2  hour  uncovered  in 
400O  oven. 
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LASAGNA  Carol  Godfrey 


1/4  cup  olive  oil 

1  sm.  onion,  chopped 

1  clove  garlic,  chopped 

1  1-lb.  14-oz.  can  tomatoes 

1  T.  parsley,  chopped 

3  basil  leaves 

1  can  tomato  paste 

Salt  and  pepper 

Brown  onion  and  garlic  in  olive  oil.  Add  remaining 
ingredients  and  simmer  for  15  min. 

Meatballs : 

1/2  lb.  chopped  chuck 
1/4  cup  bread  crumbs 
1/8  cup  milk 

1  egg,  beaten 

3  T.  grated  cheese 

2  T.  parsley,  chopped 
Salt  and  pepper 

Form  sm.  meatballs,  brown  in  olive  oil  and  add  to 
sauce,  cooking  30  min.  Separate  meatballs  from 
sauce  and  crush  them.  In  a  baking  dish  place  layers 
of  sauce,  lasagne  noodles  (cooked),  Mozzarella 
cheese,  4  or  5  T.  ricotta  cheese,  grated  cheese, 
V4  cup  sauce,  !4  cup  meatballs.  Repeat,  ending 
with  noodles,  sauce  and  grated  cheese.  Bake  at 
350O  until  heated  through. 
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POLLO  EN  ESTAFADO  J.  Jackson 


6  chickrn  breasts,  halved 

6  tomatoes,  peeled,  seeded  and  chopped 

1/2  cup  olive  oil 

1/2  cup  chopped  onion 

1/2  tsp.  garlic  salt 

1  cup  raisins 

1/2  cup  sliced  pitted  green  olives 

1/4  cup  sliced  almonds 

1/4  cup  dry  sherry 

Wash  and  thoroughly  dry  chicken.  Sprinkle  with 
garlic  salt.  Brown  chicken  and  onion  in  olive  oil  in 
large  skillet.  Add  rest  of  ingredients  and  cook  15  min. 
over  moderate  heat.  Add  sherry  and  cover.  Simmer 
until  chicken  is  tender. 


IMITATION  ENCHILADA  CASSEROLE     Shirley  Southworth 


Fritos 

Chopped  onions 
Slices  of  Velveeta  Cheese 
1  can  enchilada  sauce 
1  can  chili  without  beans 

Arrange  in  ungreased  casserole  alternate  layers  of  Fritos, 
onion  and  cheese  until  the  casserole  is  almost  full.  About 
15  min.  before  serving  time,  combine  in  a  saucepan  the 
enchilada  sauce  and  chili  and  heat.  Pour  over  the  casserole 
and  put  in  350°  oven  until  the  cheese  starts  to  melt,  10  to 
15  min.  Do  not  keep  in  oven  long  enough  for  Fritos  to 
become  soft. 
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LIKKER  PUDDIN  Charlotte  Allender 


2V2  cups  milk 

3  med.  size  yams 

3/4  cup  sugar  (more  or  less  according  to  taste) 

2  tsp.  cinnamon 

1/2  cup  whiskey  or  rum 

3  eggs 

1/4  stick  real  butter 

1/2  cup  blanched  almonds 

Grate  yams  into  2  qt.  casserole  containing  milk 
(to  prevent  potato  from  darkening).  Beat  eggs  well 
and  add  sugar  gradually.  Add  cinnamon  and  almonds. 
Mix  well.  Dot  with  butter  and  bake  2  hours  at  300^. 
Before  serving  pour  liquor  over  casserole.  Good  hot 
or  cold  and  can  be  made  a  day  ahead  and  reheated. 

SWEET  TOMATO  VEGETABLE  Liz  Eckhardt 

4  cups  cubed  bread 
1/2  cup  melted  butter 

1  cup  brown  sugar 

2  cups  tomato  puree 
1/2  cup  water 
Pinch  of  salt 

Put  bread  in  baking  dish;  pour  melted  butter  over 
it.  Cook  other  ingredients  5  min.  and  pour  over 
bread.  Put  baking  dish  in  pan  of  hot  water.  Bake 
in  oven  45-60  min.  at  370°.  (Serves  6) 

WEIGHT  WATCHERS  "CORN"  Eloise  Stover 

6  cups  yellow  bottleneck  squash,  chopped  to  the 

consistency  of  corn  cut  from  the  cob 
4  rounded  tsp.  instant  chicken  bouillon 

Stir  until  thoroughly  mixed  and  simmer  over  low  heat 
until  squash  is  just  tender.  (Don't  overcook  to  mushy 
state.)  Add  2  tsp.  sugar  or  sugar  substitute  to  equal 
2  tsp.  Stir,  simmer  2  or  3  min.  longer  and  serve  hot. 
Tastes  like  corn.  (Serves  6  to  8) 
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GARLIC  GRITS  SOUFFLE  Becky  Turner 


1  cup  grits 

1  stick  butter  or  margarine 

1  8-oz.  roll  garlic  cheese 

2  eggs 
MUk 
Cornflake  crumbs 

Cook  grits  according  to  directions  on  box.  Add  butter 
and  garlic  cheese.  Stir  until  melted.  Beat  eggs;  add 
enough  milk  to  make  1  cup.  Add  this  mixture  to  grits. 
Pour  into  buttered  casserole  and  cover  with  com  flake 
crumbs.  Bake  45  min.  at  350°.  Yield:  8  servings. 


M.  J'S  BAKED  BEANS  Janet  Rowland 

Soak  2  pounds  Great  Northern  Beans  overnight.  Bring  to 
a  boil  and  boil  10  minutes.  Remove  from  heat  and  stir 

1  tsp.  soda  through  them.  Pour  into  colander  and  rinse 
w^ith  cold  water.  Using  two  pots,  put  a  whole,  clove- 
studded  onion  in  each  and  pour  in  beans  with  the  followdng, 
divided  between  the  2  pots. 

2  cups  white  sugar  (scant) 
Tops  of  a  bunch  of  celery 
1  chopped  green  pepper 

1  lb.  bacon,  finely  diced 

2  tsp.  salt 

Wi  tsp.  dry  mustard 
1  tsp.  black  pepper 

Fill  each  pot  wdth  boiling  water.  Bake,  covered,  for  5-7 
hours  at  300°. 
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CHUTNEY  RICE  Shirley  Southworth 


1  cup  chopped  onion 

1  cup  sliced  celery 

4  T.  butter 

3  cup  cooked  rice  (3/4  cup  raw) 

1/2  cup  flaked  coconut 

1/4  cup  chopped  mango  chutney 

1/2  tsp.  ground  ginger 

1  tsp.  curry  powder 

Cook  the  rice.  While  it  simmers,  saute  onions  and 
celery  until  barely  tender,  in  skillet,  then  add 
remaining  ingredients.  Toss  lightly  together  and 
serve.  (Serves  6) 


GREEN  RICE  CASSEROLE  Jane  Glover 

1  cup  uncooked  rice 

2  well  beaten  eggs 
3/4  cup  milk 

1/4  cup  shortening 

1/4  cup  grated  sharp  cheese 

1  sm.  onion 

1  cup  finely  chopped  parsley 

1  tsp.  Worcestershire  sauce 

IV2  tsp.  salt 

Cook  rice.  Stir  in  the  remaining  ingredients. 
Pour  in  greased  casserole.  Bake  45  min.  at  350°. 

This  dish  can  be  made  in  advance. 
(Serves  6) 
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EGGPLANT  CASSEROLE  Katie  Miller 


2  med.  eggplants 

6  med.  onions 

6  slices  bacon 

1  can  tomatoes  OR  1  can  tomato  paste 

Grated  cheese  to  cover  casserole  well 

Boil  eggplant  (cut-up)  and  onions  in  salted  water 
until  tender.  Fry  bacon  and  save  the  drippings. 
Put  all  ingredients  in  casserole  mixing  well;  cover 
generously  with  cheese.  When  ready  to  use,  heat 
and  serve.  Freezes  well. 


GREEN  BEAN  CASSEROLE  Janet  Rowland 


2  pkgs.  French-style  frozen  green  beans,  thawed 
1  can  water  chestnuts,  sliced  and  drained 
1  can  bean  sprouts,  drained 

1  can  mushrooms,  sliced  and  drained 

2  cup  med.  cream  sauce 
1  med.  onion,  chopped 
Salt  and  pepper 
Grated  cheese 

1  can  French-fried  onions,  crumbled 

In  a  2-qt.  casserole,  layer  half  the  beans  with  half  the 
chestnuts,  half  the  bean  sprouts,  half  the  mushrooms, 
and  half  the  onion.  Cover  with  half  the  cream  sauce 
and  sprinkle  with  salt  and  some  cheese.  Repeat  layering. 
Bake  at  400^  for  30  min.,  topping  with  the  remaining 
cheese  and  the  fried  onions  the  last  10  minutes. 
(Serves  6  generously) 
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SWEET  AND  SOUR  BEAN  SALAD  Billie  C.  Annas 


1  can  green  beans 

1  can  wax  beans 

1  can  kidney  beans 

1  small  onion 

1/2  cup  vinegar 

3/4  cup  sugar 

1/2  cup  salad  oil 

1/4  tsp.  garlic  salt 

1/4  tsp.  oregano 

1/2  tsp.  dehydrated  parsley  flakes 

Drain  beans,  combine.  Mix  other  ingredients,  pour 
over  beans.  Let  season  over  night  in  refrigerator. 


CHEESE  FONDUE  Billie  Reed  Russell 

6  slices  bread  buttered,  crust  off,  cubed 
2Vi  cups  grated  sharp  cheese 
Place  in  buttered  baking  dish  in  layers  wdth 
cheese  on  top.  Over  this  pour 

2V2  cups  milk 

3  eggs,  lightly  beaten 

1/2  tsp.  salt 

1  tsp.  Worcestershire  sauce  (Optional) 

Put  in  refrigerator  3-4  hours.  Place  in  pan  of  w^ater. 
Bake  at  375^  for  1  hour.  Serves  5-6. 
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COWBOY  BEANS  habelle  Harstad 


Wi  lbs.  ground  beef 

1  pkg.  Lipton  Onion  Soup  Mix 

1/4  cup  brown  sugar 

1/2  cup  water 

1  cup  catsup 

2  T.  prepared  mustard 

2  1-lb.  cans  pork  and  beans  in  tomato  sauce 

1  1-lb.  can  kidney  beans,  well  drained 

2  T.  Worchestershire  sauce 
1  clove  garlic,  pressed 

Brown  ground  beef  and  then  stir  all  together.  Put 
in  casserole  and  bake  30  minutes  at  400°. 


CURRIED  POTATO  CASSEROLE  Katie  Miller 


5  cups  diced  boiled  potato 

2  tsp.  curry  powder 

1/2  cup  chopped  onion 

1/4  cup  butter 

5  T.  flour 

2  T.  tomato  paste 

2/4  cups  chicken  bouillon 

Pepper 

Saute  onion  in  butter  for  5  min.  Add  curry,  flour, 
tomato  paste  and  pepper,  mix  well,  then  add  bouillon 
gradually.  Cook  until  thickened,  stirring  constantly. 
Add  potatoes  and  pour  into  casserole.  Bake  at  375° 
for  30  minutes. 
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SHORT  BREAD  Mary  Rux 


1  lb.  butter 

1V4  cups  powdered  sugar 
1/2  cup  granulated  sugar 
Cream  butter  and  sugars,  Add 
1/2  tsp.  rum  flavoring 

Add  6  cups  flour.  Divide  into  thirds.  Mix  in 
about  another  cup  flour  by  kneading.  Shape 
into  8  inch  rounds  on  cookie  sheet.  Prick  w^ith 
fork.  Bake  at  300^  for  30  min.  Mark  into 
wedges  while  warm. 


VIRGINIA  SPOONBREAD       Bernice  £.  Parker 

Scald    1  cup  white  water  ground  corn  meal  by 
slowly  adding  3  cups  hot  milk.  Place  over  heat 
stirring  constantly  for  4  or  5  min.  (Mixture 
should  thicken  slightly).  Pour  into  large  mixing 
bowl  and  while  still  hot  add  1  tsp.  butter,  1 
heaping  tsp.  sugar  and  1  tsp.  salt.  When  cool, 
add  yolks  of  3  eggs;  mix  well.  Then  fold  in  3 
stiffly  beaten  egg  whites.  Pour  into  well  greased 
large  baking  dish  and  bake  at  350°  for  45  min. 
Serve  hot  from  same  dish  with  a  big  chunk  of 
butter. 

BILLY  DUSA'S  POPOVERS        Bill  Egerton 


2  eggs 
1  cup  milk 
1  cup  flour 
1/2  tsp.  salt 

Combine  all  ingredients,  beat  the  mixture 
thoroughly  with  a  rotary  beater.  Pour  the  batter 
into  an  8-section  muffin  pan,  well  oiled,  fifling 
the  pans  3/4  full.  Place  them  in  a  cold  oven,  set 
the  heat  to  very  hot  (450°)  and  bake  the  popovers 
for  30  min.  without  opening  the  oven  door. 


86 


SPLIT  BISCUITS  (Potato  Rolls)  Katie  Miller 


1  cup  lightly  packed  mashed  white  potatoes 
6  cups  flour 

2  tsp.    salt 

1  yeast  cake 
1/2  cup  butter 
1/2  cup  lard 
1/2  cup  sweet  milk 
1/2  cup  sugar 

Put  sugar  in  large  mixing  bowl,  add  potatoes  (hot),  yeast 
cake  dissolved  in  lukewarm  milk,  lukewarm  melted  lard 
and  4  cups  flour  with  salt.  Let  rise  3  hours  (9-12).  Work 
over,  using  other  2  cups  of  flour  and  set  aside  to  rise 
until  4  PM.  At  4  PM,  work  over,  roll  out  about  3/8-inch 
thick,  cut  with  biscuit  cutter,  place  two  biscuits  together, 
the  bottom  one  buttered.  Bake  at  5  PM  in  350*^  oven. 
These  are  so  good  that  they  need  neither  butter  nor 
warmth.  Can  be  frozen  and  heated  in  foil. 


CORNBREAD  Mary  Goodwin 

1  cup  cornmeal 

1  egg 

1  T.  sugar 

1  tsp.  baking  powder 

1  tsp.  melted  butter 

1/2  cup  flour 

1  tsp.  salt 

1  tsp.  baking  soda 

l!/2  cups  buttermilk 

Sift  all  dry  ingredients.  Mix  egg  and  buttermilk.  Add 
butter  last.  Bake  in  square  greased  pan. 
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SPOON  BREAD  Lucile  Clark  Cohoon 


1  cup  cornmeal  (not  sifted) 
Dash  salt 

1  T.  sugar 

2  cups  water 
1  cup  milk 

1  T.  butter 

BoU  water,  salt,  and  sugar.  Add  cornmeal.  Turn  heat 
off  and  stir  until  mixed  well.  Add  butter,  eggs,  milk 
and  beat  well.  Pour  into  well  greased  pyrex  dish.  Cook 
at  400°  until  brown  on  top.  I  like  a  little  more  water 
or  milk  sometimes  for  softer  consistency. 


SIX-WEEK  BRAN  MUFFINS  Becky  Turner 


6  cups  All  Bran  cereal 

2  cups  boiling  water 
1  cup  vegetable  oil 

3  cups  sugar 

5  cups  sifted  flour 

4  eggs,  beaten 

1  qt.  buttermilk 

2  tsp.  salt 

5  tsp.  soda 

Put  2  cups  bran  in  large  mixing  bowl.  Pour  water 
over  and  let  stand  while  mixing  other  ingredients. 
Add  sugar  to  beaten  eggs.  Beat.  Sift  dry  ingredients 
and  add  to  eggs  and  sugar  alternately  wdth  buttermilk. 
Add  remaining  4  cups  bran.  Add  oil  to  large  bowl 
containing  2  cups  bran  and  water.  Mix  in  remaining 
ingredients.  Cover  and  store  overnight  in  refrigerator. 
Bake  as  much  as  desired  at  400°  for  20  min.  Batter 
v^ll  keep  well  in  refrigerator  for  6  weeks.  Great 
to  have  on  hand  and  good! 
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FU  MAN  CHEW  Betty  Baines 


2  T.  oil 

1  cup  onions,  chopped 

1  cup  celery,  sliced 

2  lbs.  ground  beet 

2  cans  cream  of  mushroom  soup,  undiluted 

1  cup  rice,  uncooked 

1  can  bean  sprouts  with  liquid 

1  can  water  chestnuts,  drained  and  sliced 

4  T.  soy  sauce 
Salt  and  pepper 

1  Ig.  can  Chow  Mein  noodles 

Put  oil  in  Ig.  skillet  and  saute  onions  and  celery  for 

5  min.  Add  and  brown  ground  beef.  Add  remaining 
ingredients,  except  noodles,  and  pour  into  Ig. 
casserole.  Bake,  covered,  for  30  min.  at  350^  then 
add  noodles  and  bake  uncovered  for  another  30  min. 

CRANBERRY  CUPCAKES  Virginia  Newbem 

3/4  cup  flour 

1/2  tsp.  baking  powder 

1/2  tsp.  salt 

2  cups  fresh  cranberries 

1  8-oz.  pkg.  chopped  dates 
3V2  cups  pecans  or  walnuts 

2  eggs 

3/4  cup  sugar 

1  tsp.  lemon  extract 

Sift  flour,  baking  powder  and  salt  together;  combine 
cranberries,  dates  and  nuts  with  flour  mixture  in  a 
large  bowl.  Toss  together  until  each  piece  of  fruit  is 
looaely  covered.  Beat  eggs,  sugar  and  lemon  extract 
until  light  and  fluffy.  Pour  over  flour-fruit  mixture; 
mix  thoroughly  to  coat  fruit  and  nuts  with  egg  mixture. 
Pack  fruit  mixture  into  muffin  cups  (2/3  full)  and  bake 
at  300O  for  40-50  min.  Makes  2  doz. 
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SOUR  CREAM  COFFEE  CAKE       Mildred  Berkeley  Hall 


1  cup  oleo 

2  cups  sugar 
2  eggs 

1  cup  sour  cream  (commercial) 
1/2  tsp.  vanilla 

2  cups  sifted  cake  flour 
1  tsp.  baking  powder 
1/4  tsp.  salt 

Cream  together  oleo,  sugar  and  eggs.  Fold  in  sour 
cream  and  vanilla  carefully.  Sift  dry  ingredients  then 
add  by  folding.  Spoon  V2  of  the  batter  into  a  greased 
and  floured  10  inch  tube  pan;  cover  with  half  of  the 
topping.  Repeat.  Bake  at  350°  for  55  to  60  min. 
Cool  almost  completely  before  removing  from  pan. 
(Best  to  serve  day  after  baking.) 

Topping  - 

1/2  cup  finely  chopped  nuts 
1  tsp.  cinnamon 

3  T.  brown  sugar  (dark) 

Mix  well. 
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DESSERTS 


The  Bake  Sale  at  All  Saints'  annual  festival,  the 
"Spring  Thing",  gives  our  cooks  a  chance  to  show  their 
creative  talents  with  a  variety  of  tempting  baked  goods. 
This  booth  always  seems  to  sell  out  the  earliest  each 
year.  A  good  example  of  culinary  expertise! 


CHOCOLATE  FONDUE  Tee  Woodruff 


18  oz.  mild  chocolate  (Cadbury  or  Tobler) 

1  cup  whipping  cream 

4  T.  It.  Rum  or  Kirsch 

Strawberries,  pineapple  chunks,  seedless  green  grapes. 

banana  slices,  angel  cake  cubes  etc. 

Melt  chocolate  over  hot  water.  Blend  in  cream,  then 
rum.  Keep  hot  over  candle. 

THICK  BLENDER  FUDGE  SAUCE  Tee  Woodruff 

4  env.  pre-melted  bitter  chocolate 

1  cup  sugar 

1  tsp.  vanilla  -  or  rum 

2/3  cup  hot  milk  or  coffee 

Place  all  ingredients  in  blender  container.  Cover  and 
blend  on  high  for  20-30  sec.  Refrigerate.  Will  not 
sugar  —  stays  creamy.  (Makes  1  cup.) 

BIG  MOTHER'S  CUSTARD  Billie  C.  Annas 

1  qt.  milk,  heated 
1/2  cup  sugar 
3  eggs 
Pinch  salt 

Beat  together  sugar,  eggs  and  salt.  Add  heated  milk 
to  mixture.  Stirring  constantly,  cook  (in  pan  of  water 
or  double  boiler)  until  desired  thickness.  Cool  by 
placing  in  pan  of  ice  water.  Add  1  tsp.  vanilla  after 
custard  cools. 

ANGEL  FOOD  CAKE  WITH  STRAWBERRY  ICE  MILK 

Lucile  Clark  Cohoon 

Cut  cake  in  thirds.  Soften  strawberry  ice  milk.  Spread  ice 
milk  between  layers  and  ice  cake  with  ice  milk.  Don't  let 
it  get  too  soft.  Wrap  in  foil  and  freeze.  This  will  keep. 
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FROZEN  LEMON  PIE  Shirley  Southworth 


3/4  cup  vanilla  wafer  crumbs 

3  eggs,  separated 

1/4  cup  lemon  juice 

1  lemon  rind,  grated 

1/8  tsp.  salt 

1/2  cup  sugar 

1/2  cup  whipping  cream 

Spread  V2  the  vanilla  wafer  crumbs  on  bottom  of 
refrigerator  tray.  Combine  egg  yolks,  lemon  juice, 
lemon  rind,  salt,  and  sugar  and  cook  in  double 
boiler  until  thick.  Cool. 

Whip  the  cream  and  add  with  stiffly  beaten  egg 
whites  to  lemon  mix. 

Pour  over  crumbs  and  cover  with  remaining 
crumbs.  Put  in  freezer.  Serves  6. 


RUM  CUSTARD  CREAM  Katie  Miller 

2  T.  dark  rum 

1/2  cup  sugar 

2  T.  flour 

1  egg  beaten 

2/3  cup  light  cream 

1  cup  heavy  cream,  whipped 

In  top  of  double  boiler  combine  sugar,  flour,  egg 
and  light  cream.  Cook  over  boiling  water,  stirring 
constantly,  for  5  min.  Add  rum  and  cook  for  5 
min.  Remove  from  heat  and  cool.  Chill  for  1  hour. 
Fold  in  whipped  cream. 

CARDINAL  SAUCE  FOR  ICE  CREAM         Tee  Woodruff 

Partially  thaw  1  10-oz.  pkg.  frozen  raspberries.  Cover 
and  blend  on  high  for  15  sec.  Strain  out  seeds. 
Refrigerate  until  served. 
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FRUIT-NOG  PARFAIT 


1  (No.  2V2)  can  fruit  cocktail 

1^2  cups  commercially  ptrepared  eggnog 

1/4  tsp.  almond  flavoring 

1  env.  Knox  gelatin 

1/8  tsp.  salt 

1  cup  whipping  cream 

l'/2  tsp.  vanilla 

Drain  fruit  cocktail  well,  measure  V2  cup  of  the 
syrup.  Stir  gelatin  into  syrup,  set  over  boiling 
water,  stir  until  dissolved.  Remove  from  heat, 
stir  into  egg  nog.  Add  salt,  flavorings.  Chill  until 
mixture  mounds  when  dropped  from  spoon.  Whip 
cream.  Fold  into  gelatin  mixture  wdth  IV2  cups 
well  drained  fruit  cocktail.  Chill  again  5  to  10  min. 
until  mixture  mounds. 

Layer  fruit-nog  mix  and  drained  fruit  cocktail  into 
parfait  or  sherbet  glass.  Garnish  with  extra  fruit 
cocktail. 

GLAZED  STRAWBERRY  DESSERT  Jane  Glover 


Mix  2  pkgs.  vanilla  Whip  and  Chill  using  orange  juice 
and  ginger  ale  for  liquids  as  directed  on  pkg.  Slice 
large  angel  food  cake,  or  sponge  cake,  as  thinly  as 
possible.  Line  a  9  x  13  pan  with  layer  of  cake,  then 
layer  of  mixture,  another  layer  of  cake  and  mixture 
ending  with  cake.  Refrigerate. 

Glaze: 

1  pkg.  16-oz.  frozen  sliced  strawberries,  thawed  and 
drained.  Save  the  juice.  Mix  1  small  pkg.  strawberry 
Jello  with  1  cup  hot  water.  Add  1  cup  of  juice  (add 
water  if  not  enough).  Add  strawberries.  Chill  until 
it  just  begins  to  set  then  spread  on  top  of  cake.  Cover 
with  foil  or  plastic  v^ap  and  return  to  refrigerator. 
(Serves  16) 
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COFFEE  COGNAC  DEVINE  Katie  Miller 


Put  in  blender  2  env.  gelatin  and  V2  cup  cognac.  Add 
V2  cup  very  strong  hot  coffee.  Cover  and  blend  on  high 
speed  40  sec.  Add  1/3  cup  sugar  -  cover  and  blend  2 
sec.  Add  U  cup  heavy  cream  and  2  heaping  cups  crushed 
ice  -  cover  and  blend  for  one  min.  longer.  Pour  into  a 
mold  or  let  set  in  container  1  min.  -  spoon  into  serving 
glasses.  (Serves  6) 


VIENNESE  TORTE  Shirley  Southworth 

1  6-oz.  pkg.  semisw^eet  chocolate  pieces 
1/2  cup  butter  or  margarine 

1/4  cup  water 

4  slightly  beaten  egg  yolks 

2  T.  sifted  confectioner's  sugar 
1  tsp.  vaniUa 

1  12-oz.  loaf  pound  cake 

In  heavy  saucepan,  heat  chocolate,  butter  and  water 
over  med.  heat,  stirring  until  blended.  Cool  slightly. 
Add  egg  yolks,  sugar  and  vanilla,  stir  until  smooth. 
Chill  until  mix  is  of  spreading  consistency,  about 
45  min.  Slice  cake  horizontally  in  6  layers.  Spread 
chocolate  between  layers,  then  frost  top  and  sides. 
Chill  at  least  45  min.  before  serving.  Cut  in  V4  inch 
slices.  May  be  frozen.  Ready  to  serve  in  an  hour. 

CRUMB  CAKE  Katherine  Hall 

1  cup  Uneeda  Cracker  crumbs  {V2  box) 
1  cup  sugar 

1  tsp.  baking  powder 

2  eggs,  slightly  beaten 
1  cup  pecans  chopped 
1  tsp.  vanilla 

Mix  ingredients  together  and  bake  in  heavily  buttered 
and  floured  pan  or  pyrex  dish,  9x9.  Cook  25  min. 
at  275°  and  serve  with  whipped  cream  or  ice  cream. 
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PECAN  TARTS  Janet  Rowland 


Crust 

1  3-oz.  pkg.  cream  cheese 
1/2  cup  butter  or  margarine 
1  cup  flour 

Mix  softened  cream  cheese,  softened  butter  and  flour; 
knead  until  well  mixed.  Put  into  refrigerator  for  1  hour. 
Remove  from  refrigerator  and  roll  into  small  balls,  about 
1-inch  in  diameter.  Put  into  small  muffin  tins,  ungreased, 
take  thumb  and  press  around  each  cup  until  covered. 

Filling: 


1  egg 

Pinch  of  salt 

1  cup  brown  sugar 

1  tsp.  vanilla 

1  T.  butter 

2/3  cup  chopped  pecans 


Beat  egg,  salt,  brown  sugar,  vanilla,  butter  and  nuts  until 
well  mixed.  Fill  muffin  tins  about  2/3  full.  Bake  at  350° 
for  25  min. 


PECAN  PIE  Leroy  Fletcher 

2/3  cup  white  com  syrup 

2/3  cup  white  sugar 

3  eggs 

1  Ig.  T.  butter 

1  Ig.  T.  corn  meal 

1  tsp.  maple  flavoring 

\V2  cups  pecans 

Beat  eggs,  add  sugar,  syrup,  meal,  melted  butter,  maple 
flavoring,  pinch  of  salt  and  pecans.  Pour  into  9-inch 
uncooked  pie  shell  and  bake  at  350°  for  1  hour  10  min. 
or  until  knife  comes  out  clean. 
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ENGLISH  TOFFEE  DESSERT  Florence  Jones 


2V^  cups  vanilla  wafers,  finely  crushed 
4  oz.  pecans,  finely  chopped 
1/2  stick  soft  butter 

Mix  above  together.  Cover  bottom  of  8  inch 
square  pan  with  2/3  mixture.  Add  filling  —  then 
remainder  of  crumb  mixture.  Place  in  refrigerator 
for  several  hours.  Serve  with  whipped  cream  and 
sprinkle  with  nuts.  (Serves  12) 

Filling: 

1  stick  butter 

2V4  cups  10  X  sugar,  sifted 
1/2  cup  non-fat  dry  milk 
4  egg  yolks 

2  oz.  unsweetened  chocolate,  melted 
1  tsp.  vanilla 

Beat  until  smooth  and  fluffy. 
Fold  in  4  egg  whites,  stiffly  beaten. 

CHERRY  TORTE  Billie  Reed  Russell 

3  egg  whites 

1/4  tsp.  cream  of  tartar 
1  cup  sugar 

Beat  stiff  and  fold  in 
1  cup  crushed  saltines 
1/2  cup  chopped  pecans 

Bake  in  greased  9  x  13  pan.  Cook  20  min.  at 
325°.  Cool.  Spread  on  1  can  cherry  pie  filling 
and  then  1  pkg.  Dream  Whip  (whipped).    Chill 
until  served. 
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SWEET  POTATO  OR  PUMPKIN  PIE  Florence  Jones 


1/2  cup  butter 

1  cup  sugar 

2  cups  sweet  potatoes  or  pumpkin,    mashed 
2  eggs,  separated 

1  cup  milk 

1/4  cup  whiskey 

1/2  cup  coconut 

Cream  butter  and  sugar,  add  sweet  potatoes  or  pumpkin, 
beaten  egg  yolks,  milk  and  whiskey.  Fold  in  stiffly  beaten 
egg  whites  and  coconut.  Pour  into  9-inch  unbaked  pie  shell 
and  bake  at  425°  for  10  min.  then  reduce  heat  to  375° 
and  bake  about  35-45  min.  or  until  knife  inserted  comes 
out  clean. 


NANAIMOS  Bettie  Joy 


1  Stick  oleo 

5  T.  cocoa 

1/4  cup  sugar 

1  egg 

1  tsp.  vanilla 

1  pkg.  (2  cups)  graham  crackers,  crushed 

1  cup  coconut 

1/2  cup  nuts 

Melt  oleo,  cocoa,  and  sugar  then  add  remaining  ingredients. 
Press  this  mixture  into  9x12  pan.  Refrigerate. 

1  stick  butter 

2  cups  powdered  sugar 

3  T.  milk 

2  T.  vanilla  instant  pudding  mix 

Cream  these  together,  spread  mixture  on  first  layer  and 
refrigerate. 

4  sq.  semi-sweet  chocolate 

1  T.  butter  (do  not  substitute) 

Melt,  mix  and  pour  over  other  layers.  Refrigerate.  Cut 
into  squares.  Keeps  well  in  refrigerator  for  days  or  may  be 
frozen. 


97 


OZARK  PUDDING  Mary  McCord 


1  egg 

3/4  cup  sugar 

2  T.  flour 

\Va  tsp.  baking  powder 
1/8  tsp.  salt 

1/2  cup  chopped  pecans 
1/2  cup  raw  apples 
1/2  tsp.  vanilla 

Beat  egg  and  sugar  until  very  smooth.  Mix  flour, 
baking  powder  and  salt  and  stir  in  sugar  and  egg 
mixture.  Add  apples,  nuts  and  vanilla. 

Bake  in  buttered  pie  pan  at  350*^    for 

35  min.  Serve  with  whipped  topping  or  vanilla 

ice  cream. 

CHEESE  CAKE  Liz  Eckhardt 

16  graham  crackers 

1/4  cup  melted  butter  CRUST 

1/4  cup  sugar 

2  8-oz.  pkgs.  cream  cheese 
1/2  tsp.  vanilla 

1/2  cup  sugar  FILLING 

3  eggs,  unbeaten 

1  pt.  sour  cream 

1/4  cup  sugar  TOP 

1/4  tsp.  vanilla 

Mix  cracker  crumbs,  butter  and  sugar  to  form 
crust  in  greased,  9-inch  pie  pan.  Mix  ingredients 
for  filling  on  low  speed  until  fluffy.  Pour  over 
crust  and  bake  20  min.  at  375°.  Remove  from 
oven  and  let  stand  for  15  min.  Increase  oven 
temperature  to  475°.  Mix  ingredients  for  top. 
Pour  over  pie  and  bake  10  min.  Refrigerate. 
(Serves  8)  May  serve  with  strawberries  on  top. 
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FRENCH  SILK  PIE  Katie  Miller 


1  lO-inch  baked  pie  shell 

1  lb.  butter  -  no  substitute 

1  lb.  granulated  sugar  (2  cups) 
4  eggs 

2  sq.  bitter  chocolate 
1  tsp.  vanilla 

1/2  pt.  whipped  cream 

Cream  butter  and  sugar  in  electric  mixer  for  20  min. 
at  med.  speed.  Add  one  egg  at  a  time,  beating  5  min. 
after  each  egg.  Add  melted  chocolate  which  has 
cooled.  Beat  5  min.  more  -  add  vanilla  and  beat  5  min. 
more.  Pour  into  baked  shell  and  top  with  whipped 
cream.  Grate  bitter  chocolate  over  top.  Let  stand  at 
least  4  or  5  hours  in  refrigerator  before  serving.  In 
fact,  it  is  better  the  next  day. 

Strict  adherence  to  directions  for  beating  time 
necessary. 


BROWN  SUGAR  PIE  Lois  Schubart 


2  cups  light  brown  sugar 

3  T.  flour 

Mix  with  spoon: 

1/2  cup  melted  butter 
2  eggs,  beaten 

Add  to  mixture: 
4  T.  milk 
1  tsp.  vanilla 
1  tsp.  lemon  juice 
1/2  cup  nuts  (if  desired) 

Pour  into  pie  crust  and  bake 

4250  for  1  min. 
3250  for  30  min. 

Turn  oven  off  and  leave  pie  in  for  2  or  3  min.  to  set. 
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PEANUTTY  CHOCOLATE  DREAM  PIE         Elsie  Tuttle 


1  cup  all  purpose  flour 

1/2  tsp.  baking  powder 

1/8  tsp.  salt 

1/3  cup  solid  shortening 

1/4  cup  peanut  butter 

\V2  to  2^2  T.  water 

1/4  cup  chopped  pecans  or  cocktail  peanuts 

Filling: 

1  6-oz.  pkg.  semi-sweet  chocolate  pieces 

2  eggs 

3/4  cup  sugar 

1/8  tsp.  salt 

1  8-oz.  pkg.  cream  cheese,  softened 

1  cup  forzen  whipped  topping,  thawed. 

1  tsp.  vanilla 

No  need  to  sift  flour;  measure  by  lightly  spooning 
into  cup  and  leveling  off.  In  medium  mixing  bowl, 
combine  flour  with  baking  powder  and  salt.  Cut  in 
shortening  and  peanut  butter  until  crumbly.  Sprinkle 
water  over  flour  mixture,  stirring  lightly  with  fork 
until  dough  holds  together.  Roll  out  or  press  in  8 
or  9-inch  pie  pan.  Flute  edge  if  desired.  Bake  425° 
for  8-10  min.  until  light  golden  brown.  Cool 
completely.  Prepare  filling;  pour  into  cooled  crust 
and  sprinkle  with  nuts.  Refrigerate  at  least  3  hours 
or  until  served. 

Filling: 

In  med.  saucepan,  melt  chocolate  chips,  cool. 
Separate  eggs,  placing  whites  in  small  mixer  bowl 
and  yolks  in  large  mixer  bowl.  Beat  egg  whites  until 
foamy.  Gradually  add  V4  cup  sugar  and  salt. 
Continue  beating  until  soft  peaks  form;  set  aside. 

In  large  mixer  bowl,  combine  yolks  with  cream  cheese 
and  remaining  V2  cup  sugar;  beat  at  high  speed  until 
smooth  and  creamy.  Add  cooled  chocolate  to  cream 
cheese  mixture.  Fold  in  beaten  egg  white,  whipped 
topping  and  vanilla. 
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LEMON  CHEESE  PIE  Florence  Jones 


3  cups  sugar 

1  stick  margarine 
2/3  cup  milk 

4  eggs,  separated 

2  lemons,  juice  and  rind 
2  T.  flour 

2  T.  corn  meal 
Pinch  salt 

Cream  sugar  and  margarine.  Slowly  add  milk,  beaten  egg 
yolks,  lemon  juice  and  rind;  sift  in  flour  and  com  meal 
and  mix  well.  Beat  egg  whites  and  salt  until  stiff  then 
fold  into  mixture.  Pour  into  10-inch  unbaked  pie  shell 
and  bake  at  375^  for  35-45  min.  until  dark  brown. 


JIFFY  LEMON  CHEESE  PIE  Winnie  Shield 

1  8-oz.  pkg.  cream  cheese 
P/2  cup  milk 

1  pkg.  instant  lemon  pudding  mix 

2  tsp.  grated  lemon  rind 
8-inch  graham  cracker  crust 

Soften  cream  cheese  in  med.  bowl.  Blend  in  V2  cup  milk. 
Add  remaining  milk,  pudding  mix  and  lemon  rind.  Beat 
slowly  with  rotary  beater  just  until  blended  (1  to  2  min). 
Pour  into  prepared  crust,  chill.  Use  whipped  cream  on  top 
if  desired. 

QUICK  AND  EASY  SOUR  CREAM  CAKE       Polly  Priest 

1  pkg.  one-layer  yellow  cake  mix 
1/2  pt.  sour  cream 
1  egg 

Combine  all  ingredients  and  mix  at  med.  speed  for  2  min. 
Pour  into  well-greased  8x8  cake  pan  and  bake  at  350° 
for  25  min.  or  until  top  springs  back  when  punched.  Leave 
cake  in  oven  and  place  chocolate  mint  patties  on  top.  Let 
remain  in  oven  only  long  enough  to  soften  (not  melt) 
patties.  Remove  from  oven  and,  with  flat  spatula,  swirl 
patties  over  top  of  cake.  Cool  and  serve. 
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IMPOSSIBLE  COCOANUT  PIE  Leroy  Fletcher 


4  eggs 

1  3/4  cups  sugar 

1  tsp.  vanilla 

7  oz.  Angel  Flake  Cocoanut 

Pinch  salt 

1/2  cup  flour 

1/2  tsp.  baking  powder 

1/2  stick  butter  or  margarine 

2  cups  milk 

Mix  all  ingredients  and  pour  into  greased  pie  pan 
(no  crust,  makes  its  own).  Bake  at  350°  for 
30-40  min. 

CARROT  CAKE  Janet  Rowland 

3  cups  grated  carrots  (about  1  lb.) 

4  eggs,  unbeaten 
2  cups  sugar 

iy2  cups  Kraft  salad  oil 

2  tsp.  baking  soda 

1/2  tsp.  salt 

2  cups  flour 

1  tsp.  cinnamon 

1  tsp.  vanilla 

1  cup  pecans,  chopped 

Grate  carrots,  place  in  mixer  bowl  and  add  next  3 
ingredients;  mix  at  slow  speed.  Add  remaining 
ingredients  and  slowly  mix.  Beat  well  after  blending 
at  slow  speed.  Pour  into  a  greased,  floured  pan  (either 
three  9-inch  layers  or  one  12x9  sheet  pan)  and  bake 
at  350°  for  40-45  minutes.  Cool. 

Ice  with: 

1  8-oz.  pkg.  cream  cheese 

1  lb.  powdered  sugar 

Orange  juice  to  spreading  consistency. 

Stays  moist  forever;  freezes  well.  Good  as  a  breakfast 
cake  without  the  icing. 
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POUND  CAKE  Sylvia  Fascetta 


3  sticks  butter  (no  substitute) 

1  box  lOx  powdered  sugar 
6  eggs 

2  cups  sifted  flour 
1  tsp.  vanilla 

1  tsp.  almond 

Cream  butter,  add  sugar.  Add  one  egg  at  a  time,  then 
add  flour.  When  thoroughly  mixed,  add  flavorings. 
Bake  at  SOQO  for  11/2  hours. 


POUND  CAKE  Virginia  Newbern 


1  cup  butter 

1/2  cup  shortening 

3  cups  sugar 

3  cups  flour  sifted  with  1/2  tsp.  baking  powder 

1  cup  milk 

5  eggs 

1  T.  vanilla 

Cream  first  three  ingredients.  Add  eggs  separately, 
beating  well  after  each.  Add  vanilla.  Alternate  milk 
and  flour  mixture,  beating  well.  Bake  at  325°  for 
1  hour  and  20  min. 


MILLION  DOLLAR  PIE  Linda  Browne 

2  baked  and  cooled  pie  shells 

1  can  condensed  milk 

1/4  cup  lemon  juice 

1  cup  chopped  pecans 

1  med.  can  crushed  pineapple,  drained 

1  Ig.  pkg.  Cool  Whip 

Mix  together  thoroughly  and  pour  into  pie  shells. 
Garnish  with  finely  chopped  nuts.  Freezes  well. 
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DEEP- DISH  BLUEBERRY  PIE  Bemice  Parker 


Wash  and  drain  well  3  to  4  cups  blueberries.  Combine 
following  ingredients  in  order  given. 

1  cup  sugar 

4  heaping  tsp.  cornstarch 

Pinch  of  salt 

Mix  these  dry  ingredients  well,  then  add  - 

1/4  cup  water 

3  or  4  T.  lemon  juice 

1  T.  butter  or  margarine 

Heat  this  mixture  to  a  boil  or  until  butter  is  melted. 
Place  berries  in  a  deep-dish  9-inch  round  or  a  9  x  5 
oblong  baking  dish.  Cover  with  your  favorite  pie 
crust.  Be  sure  to  crimp  crust  tight  over  edge  and  high 
around  dish  to  prevent  juice  from  cooking  out.  Pierce 
crust  generously  to  release  steam.  Sprinkle  top  with 
granulated  sugar  before  baking  in  a  400°  oven  for 
30  or  40  min. 


IRISH  COFFEE  PIE  Gretchen  Fisher 

1  3V2-OZ.  box  vanilla  Whip  and  Chill 

1  8-inch  baked  pie  shell 

2  tsp.  instant  coffee 
1/2  cup  cold  milk 

1/2  cup  Cool  Whip  or  whipped  cream 
1/3  cup  water 

3  T.  Irish  Whiskey 

In  small  mixer  bowl,  combine  dessert  mix  and  coffee. 
Add  milk  and  beat  at  high  speed  for  one  min. 

Blend  in  water  and  whiskey.  Beat  at  high  speed  2 
min.  until  fluffy.  Carefully  fold  in  Cool  Whip  or  whipped 
cream.  Pile  into  pie  shell  and  chill  3  to  4  hours.  Garnish 
with  Cool  Whip  and  chocolate  shavings. 
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MILKY  WAY  CAKE  Sarah  Estes 


4  Ig.  Milky  Way  bars 

1  cup  margarine  or  butter 

2  cups  sugar 
4  eggs 

2^2  cups  flour 

1/2  tsp.  salt 

1/2  tsp.  soda 

1V4  cups  buttermilk 

1  cup  chopped  nuts 

1  tsp.  vanilla 

Chop  candy  bars  and  combine  with  V2  cup  butter  or 
margarine  in  top  of  double  boiler.  Heat  until  melted; 
set  aside.  In  a  large  mixing  bowl  combine  sugar  and 
remaining  V2  cup  butter  or  margarine.  Add  eggs  and 
beat  until  light  and  fluffy.  Combine  flour  and  salt. 
Stir  soda  into  buttermilk;  add  alternately  with  flour, 
beating  until  smooth  after  each  addition.  Stir  in  nuts. 
Add  vanilla  and  melted  candy  bars.  Pour  into  greased 
pan  (13  X  9).  Bake  50  to  60  min.  at  350O. 

Frosting: 

2V2  cups  sugar 

1  sm.  can  evaporated  milk  (2/3  cup) 

1/2  cup  margarine  or  butter 

1  cup  marshmallow  cream 

1  6-oz.  pkg.  chocolate  bits 

Combine  sugar  and  milk  in  saucepan.  Cook  to  soft  ball 
stage  (234-240*^).    Add  chocolate  bits,  marshmallow 
cream  and  margarine  or  butter.  Stir  until  melted  and 
thoroughly  blended.  Cool  and  spread  on  cake. 
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GINGERBREAD  SPONGE  Shirley  Southworth 


1/2  cup  shortening 

1/2  cup  sugar 

1  egg 

1/4  cup  molasses 

1  cup  flour 

IY2  tsp.  soda 

1  tsp.  ginger 

1  tsp.  cinnamon 

1/2  tsp.  cloves 

1/2  tsp.  nutmeg 

1  tsp.  salt 

1/2  cup  boiling  water 

Cream  shortening  and  sugar.  Add  egg  and  molasses. 
Add  sifted  dry  ingredients,  then  water.  Batter  will 
be  thin.  Bake  at  350<^  for  30  min.  in  greased  8x8 
pan.  Serve  hot  with  whipped  cream.  Can  be  made 
ahead  of  time  and  put  in  refrigerator  but  take  out 
and  bring  to  room  temperature  before  baking. 


CREAM  CHEESE  CHOCOLATE  FROSTING 

Billie  C.  Annas 

1  3-oz.  pkg.  cream  cheese 
1/4  lb.  butter  or  oleo 

2  egg  yolks 

1  lb.  confectioners  sugar 

3  sq.  unsweetened  chocolate,  melted 

Cream  together  butter,  cream  cheese  and  egg  yolks. 
Gradually  add  sugar  and  cream  thoroughly,  then  add 
chocolate.  Add  small  amount  of  cream  if  this 
consistency  is  too  thick. 
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MRS.  BEAMER'S  CHOCOLATE  CAKE 

Lucile  Clark  Cohoon 

1  stick  butter 

1  cup  sugar 

4  eggs 

1  cup  self-rising  flour 

1  can  Hershey's  chocolate  syrup 

1  cup  chopped  nuts 

Cream  butter  and  sugar.  Beat  in  eggs.  Alternate  flour  and 
chocolate  syrup.  Add  nuts  (preferably  black  walnuts).  Put 
in  greased,  floured  pan  and  bake  at  350°  for  40-45  min. 
When  cool,  frost  with  your  favorite  frosting. 


PINEAPPLE  MERINGUE  CAKE  Eleanor  Dyas 

Prepare  1  box  yellow  cake  mix  as  directed  and  pour  into 
three  9-inch  greased  and  floured  cake  pans. 

Beat  until  stiff: 

3  egg  whites 
6  T.  sugar 

Add  1  cup  chopped  walnuts.  Spread  evenly  over  unbaked 
cake  batter  in  three  pans.  Bake  as  directed  on  cake  mix 
box. 

Whip  1  pt,  heavy  cream.  Fold  in  1  sm.  can  drained 
pineapple  and  3  T.  powdered  sugar.  When  cake  is  cool, 
turn  out  and  assemble  into  three  layers,  spreading 
whipped  cream  mixture  between  layers  and  on  top  and 
sides.  Garnish  with  marachino  cherries. 
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POLLY'S  OATMEAL  CAKE  Polly  Priest 


Wz  cups  boiling  water 

1  cup  quick  cooking  oatmeal 

1  stick  margarine 

1  cup  white  sugar 

1  cup  light  brown  sugar 

2  eggs 

11/3  cups  flour 
1  tsp.  soda 
1/2  tsp.  salt 
1  tsp.  cinnamon 

Pour  boiling  water  over  oatmeal  and  margarine, 
mix  well.  Let  stand  for  20  min.,  stirring  occasionally. 
Combine  sugars  with  eggs,  blend  well;  add  flour,  soda, 
salt  and  cinnamon;  mix.  Add  oatmeal  mixture  to 
batter.  Pour  into  greased  and  floured  sheet  pan 
(9x13x2).  Bake  at  350^  for  35  to  45  min. 

Topping: 

1  stick  margarine 

1/2  cup  white  sugar 

1/4  cup  evaporated  milk 

1  cup  coconut 

1  cup  chopped  pecans 

1/2  tsp.  vanilla 

Mix  all  ingredients  together  and  spread  on  warm 
cake.  Place  under  broiler  and  broil  5  to  10  min.  or 
until  brown. 
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RUM  CHERRY  NUT  CAKE  Bill  Egerton 


1  pkg.  (1  lb.  2  oz.)  yellow  cake  mix 

1  pkg.  (3  3/4  oz.)  vanilla  instant  pudding  mix 

4  eggs 

3/4  cup  cooking  oil 

1/3  cup  rum 

1/2  cup  margarine,  melted 

1/3  cup  water 

1/2  cup  chopped  candied  red  cherries 

1/2  cup  chopped  pecans  or  black  walnuts 

1/2  cup  brown  sugar,  packed 

In  large  bowl,  combine  cake  mix,  pudding  mix,  eggs, 
oil,  rum  and  water.  Beat  at  med.  speed  until  well 
blended.    Into  10-inch  tube  cake  pan  pour  melted 
margarine.    Sprinkle  with  cherries,  nuts  and  brown 
sugar.  Pour  batter  over  mixture.  Bake  at  325^  for 
45-60  min.  When  done,  immediately  remove  from 
oven  and  take  from  pan.    Dribble  additional  rum 
over  top. 


FRESH  APPLE  CAKE  Becky  Turner 

IVi  cups  salad  oil 
2  cups  sugar 

2  Ig.  eggs 

3  cups  peeled,  chopped  apples  (I  run  them  through 

coarse  blade  of  food  chopper) 
1  cup  chopped  nuts 

1  tsp.  soda 
1/2  tsp.  salt 

2  tsp.  vanilla 

2V2  cups  sifted  flour 
1  tsp.  cinnamon 

Beat  eggs  and  sugar.  Add  oil.  Beat  until  creamy.  Sift 
flour,  salt,  soda,  and  cinnamon.  Add  to  creamed  mixture, 
a  small  amount  at  a  time,  beating  well  after  each  addition. 
Add  vanilla.    Fold  in  chopped  nuts  and  apples.  Bake  in 
tube  or  loaf  pan,  350°,  for  about  1  hour. 


109 


SPICE  CAKE  Lib  Langley 


2  cups  sifted  all  purpose  flour 
1  cup  granulated  sugar 

1  tsp.  baking  powder 

1  tsp.  salt 

3/4  tsp.  soda 

3/4  tsp.  ground  cloves 

3/4  tsp.  ground  cinnamon 

2/3  cup  Crisco 

3/4  cup  brown  sugar  (light) 

1  cup  buttermilk  or  sour  milk 

3  eggs 

Sift  together  first  7  ingredients.  Add  shortening, 
brown  sugar,  and  buttermilk.  Mix  until  all  flour 
is  moistened.  Beat  2  min.  at  med.  speed.  Add  eggs; 
beat  2  min.  more.  Bake  in  two  greased,  floured 
cake  pans  or  13  x  9  x     3  pan.  Bake  at  350*^  for 
30-35  min.  Cool  completely. 


Almond  Cream  Frosting: 

3/4  cup  sugar 
1/4  cup  milk 
3  T.  Crisco 
Dash  salt 

Bring  all  ingredients  to  a  full  boil,  watching 
carefully.  Boil  for  2  min.  Add  V4  tsp.  almond 
flavoring  and  stir.  Keep  runny  and  pour  over 
cake. 
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FUDGE  CAKE  Elizabeth  Eckhardt 


1  cup  milk 

4  sq.  chocolate 

2  cups  sugar 
4  eggs 

1  cup  flour 

1  tsp.  baking  powder 

1/2  tsp.  salt 

1  cup  chopped  walnuts  (optional) 

1  tsp.  vanilla 

Put  milk,  chocolate  in  double  boiler  and  cook, 
stirring  until  chocolate  is  melted  smooth  and  thick. 
Cool.  Add  eggs  (beaten  lightly)  and  sugar.  Sift  dry 
ingredients  and  add  to  chocolate.  Add  nuts  and 
vanilla;  beat  well.  Bake  in  square  pan  at  325*^  for 
about  40  min.  Dust  with  powdered  sugar;  cut  in  squares. 
(Serves  12  to  16) 


WHITE  FLUFFY  BOILED  FROSTING       Billie  C.  Annas 

Combine  in  sauce  pan: 

2  cups  sugar 

2/3  cup  water 

2  T.  light  corn  syrup 

1/4  tsp.  salt 

2  tsp.  vanilla  or  almond  extract 

Stir  until  well  blended.  Boil  slowly  until  a  long  thread 
forms  when  held  high  above  pan.  Meanwhile,  in  Ig.  bowl 
beat  4  egg  whites  until  stiff  but  moist.  Pour  syrup  over 
egg  whites  very  showly,  beating  while  pouring  until  it 
holds  a  peak.  Add  vanilla  or  almond  extract. 
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OTHER  FAVORITES 
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VEGETABLE  SOUP  Mildred  Berkeley  Hall 


2  lbs.  stew  beef  plus  large  soup  bone 
4  qts.  water 

1  T.  salt 

1/2  med.  cabbage,  sliced 

2  onions,  chopped 

6  pared  carrots,  cut  into  3-inch  pieces 

2  stalks  celery,  coarsely  cut  up 

1/4  med,  green  pepper,  cut  up 

1  can  (No.  2V2)  tomatoes  (3V2  cups) 

1/2  pkg.  frozen  cut  green  beans 

1/2  pkg,  frozen  lima  beans 

1/2  pkg.  frozen  green  peas 

1  12-oz.  can  whole  kernel  corn 

1  potato,  cubed 

2  T.  snipped  parsley 
3/4  cup  catsup 

1/2  tsp.  ground  cloves  or  4  to  5  whole  cloves 

1  tsp.  sugar 

1  tsp.  salt 

1/4  tsp.  pepper 

In  a  large  kettle,  place  meat,  (cut  in  1-inch  pieces)  bone, 
water  and  salt.  Bring  to  a  boil,  remove  bone  and  skim. 
Add  cabbage,  onion,  carrots,  celery,  green  pepper  and 
tomatoes.  Cook  covered  for  30  min.  Add  remaining 
ingredients,  cover  and  simmer  3y2  hours  or  longer.  Taste 
for  seasoning.  (Serves  12) 
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OYSTER  STEW  Sylvia  Fascetta 


1  qt.  oysters 

1  qt.  milk 

2  T.  butter 
Salt  to  taste 
1/4  tsp.  pepper 

Remove  shell  or  bits  from  oysters.  Scald  milk  and 
season  with  salt,  pepper  and  butter.  Add  oysters 
and  heat  until  edges  curl.  Serve  at  once. 


SHE  CRAB  SOUP  Billie  Annas 

1  cup  crab  meat 

2  T.  oleo  or  butter 

1  sm.  onion,  grated 
Salt  and  pepper  to  taste 
1/2  tsp.  mace 

3  ribs  celery,  grated 

2  cups  milk 
1/2  cup  cream 

1  T.  Worcestershire  sauce 

2  tsp.  flour 
1  T.  water 

3  T.  sherry 

Put  crab  meat  in  double  boiler  and  add  butter, 
onion,  seasonings  and  celery.  Let  steam  5  min. 
Heat  milk  and  add  to  crab  mixture.  Stir  and  add 
cream  and  Worcestershire  sauce.  Thicken  with 
paste  made  with  flour  and  water.  Add  sherry. 
Cook  over  low  heat  for  30  min. 


(. 


c 


114 


GAZPACHO  Janet  Rowland 


1  (2  lb.  2  oz.)  can  Italian  plum  tomatoes 
1/2  green  pepper,  seeded  and  cut 
1/2  onion,  peeled  and  cut 
1  tsp.  salt 

1  garlic  clove,  crushed 
Pepper 

2  T.  olive  oil 

3  T.  red  wine  vinegar 

1  cucumber,  peeled  and  cut 

Put  all  ingredients  into  electric  blender  and  blend 
thoroughly.  Chill  thoroughly  and  serve  with  chopped 
green  pepper,  tomatoes,  green  onion,  pitted  ripe  olives 
and  croutons  to  spoon  over. 


GAZPACHO  Barbara  Soldwedel 


1  Ig.  or  2  sm.  garlic  cloves,  crushed 

2  slices  white  bread,  broken  in  pieces 
1/2  cup  water 

1/4  cup  olive  oil 

1  tsp.  salt 

2  lbs.  fully  ripe  tomatoes,  peeled  and  chopped  OR 

1  (1  lb.  12  oz.)  can  tomatoes,  sieved 
1/4  cup  onions,  grated 
1/4  cup  pimento,  minced 

Crush  garlic  in  bowl.  Add  bread,  water,  oil  and  salt. 
Let  stand  overnight  or  several  hours.  Add  tomatoes, 
onions  and  pimento  (a  little  at  a  time)  to  the  bread 
mixture  in  an  electric  blender.  Blend  until  pureed. 
Keep  mixture  chilled  until  ready  to  serve.  Add  2  cups 
ice  cold  water,  2  T.  wine  vinegar  and  salt  and  pepper 
to  taste.  Serve  with  garnishes  of  choice: 

Chopped  cucumbers,  green  pepper,  chives, 

sm.  croutons. 
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MARYLAND  CRAB   SOUP  Florence  Jones 


1  Ig.  ham  bone  or  other  smoked  meat 

4  qts.  water 

1/2  cup  barley 

Salt,  pepper  and  celery  salt  to  taste 

Sprig  parsley 

1  med.  size  can  tomatoes 

1  Ig.  onion,  sliced 

4  Ig.  carrots,  sliced 

1  cup  sliced  celery 

1  sm.  head  cabbage,  shredded 
1/2  lb.  string  beans 

1/2  lb.  peas 

1/2  lb.  lima  beans 

2  ears  corn,  removed  from  husks 

3  potatoes,  cubed 

1/2  lb.  fried  cut-up  bacon  and  drippings 
1  doz.  hard  shell  crabs,  cleaned 
(save  fat  from  shells) 

Bring  first  6  ingredients  to  a  boil  and  cook  slowly 
for  IV2  hours.  Then  add  balance  of  other  ingredients 
except  crabs  and  fat.  Bring  soup  to  boil  again  and 
cook  until  vegetables  are  tender.  Add  crabs  (broken 
in  half)  and  fat  and  cook  for  another  V2  hour.  Mix  4 
T.  flour  with  V2  cup  water.  Pour  into  soup  and 
stir  until  thickened  slightly.  (Serves  6  or  8) 

Frozen  vegetables  can  be  used  in  place  of  fresh. 
This  recipe  can  be  made  in  smaller  or  larger 
quantity. 
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ASPARAGUS  AND  CRAB  SOUP  Janet  Rowland 


6  cups  chicken  broth 

2  Ig.  crabs  (or  fresh  or  canned  crab) 

1  can  white  asparagus 

2  egg  yolks,  shghtly  beaten 
2  T.  cornstarch 

Combine  cornstarch  dissolved  in  a  little  water  to  the 
chicken  broth  and  cook  until  clear.  Add  egg  yolks  and 
cook  until  slightly  thickened.  Then  add  1  T.  soy  sauce,  1 
tsp.  salt  and  the  crab  and  asparagus.  Bring  just  to  a  boil. 


SHISH-KEBOB-STEAK  AND  MUSHROOMS       Gay  Pinder 

2  lbs.  sirloin  steak 
12  Ig.  mushrooms 

Cut  meat  into  lV2-inch  cubes.  Wash  mushrooms.  Marinate 
both  for  2  hours  (or  all  day)  in  following  mixture: 

1/2  cup  Burgundy  or  Claret  wine 
1  tsp.  Worcestershire  sauce 
1/2  cup  salad  oil 

1  clove  garlic 
1/2  tsp.  salt 

2  T.  catsup 
1  tsp.  sugar 
1  T.  vinegar 

1/2  tsp.  marjoram 

1/2  tsp.  rosemary- 
Alternate  meat  and  mushrooms,  green  pepper  pieces,  small, 
whole  tomatoes,  and  onions  on  skewers.  Cook  over  charcoal 
fire,  turning  until  done. 
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GOURMET  FLANK  STEAK  Maureen  Betterton 


Trim  ail  fat  from  a  2  to  2^2  lb.  flanlc  steak  and  score  on 
both  sides  witln  siiarp  Icnife.  Put  steak  in  shallow  baking 
dish  and  pour  over  it  a  mixture  of: 

1/2  cup  soy  sauce 
2^2  T.  brown  sugar 
2  T.  lemon  juice 
1  tsp.  ground  ginger 
1/2  tsp.  garlic  salt 

Chill  steak  in  the  marinade  overnight,  turning  it 
occasionally.  Drain  the  marinade  from  the  meat  and 
broil  the  steak  3  to  4  inches  from  the  broiling  unit  for 
5  min.  on  each  side  for  rare  beef.  Sprinkle  the  meat  with 
salt  and  pepper  to  taste  and  carve  it  into  thin  diagonal 
slices.  (Great  meal  to  prepare  the  night  before  you  have 
a  busy  day  coming  up.) 


BONELESS  CHUCK  ROAST  Betsy  Monroe 


Get  charcoal  fire  going  -  coals  white  with  heat.  Mix 
into  paste: 

1  jar  (med.  size)  French's  mustard 

1  cup  salt 

Smear  on  one  side  of  boneless  chuck  roast  (2  inches 
thick  -  4  to  5  ibs.)  Flip  smeared  side  ONTO  COALS 
and  cook  30  min.  Have  another  fire  ready  with  white 
coals.  After  steak  has  cooked  on  one  side,  smear  other 
side  with  paste  and  flip  on  new  COALS  for  30  min. 
(Rarrish) 
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OVEN  BARBEQUED  ROUND  STEAK  Winnie  Shield 


1  cup  flour 
1/4  tsp.  pepper 

2  tsp.  salt 

3  T.  fat 

1  T.  sugar 

1  T.  vinegar 

2  dashes  Tabasco  sauce 

1  T.  Worcestershire  sauce 

1  onion 

2  8-oz.  cans  tomato  sauce 

Combine  flour,  salt  and  pepper.  Coat  meat  and  brown 
slowly  in  hot  fat.  Spoon  off  excess  fat.  Combine  other 
ingredients  and  pour  over  steak.  Simmer  uncovered  5  min. 
Bake  in  350*^  oven  for  IVa  hours. 


EASY  COUNTRY  STEAK  Martha  Huddleston 


2  lbs.  cubed  steak 

1  envelope  onion  soup  mix 

Cut  steak  into  small  strips.  Dredge  in  flour,  salt  and  pepper. 
Brown  in  frying  pan.  Add  onion  soup  mix  and  sm.  amount 
of  water  and  cook  3/4  to  1  hour  until  tender.  Stir 
occasionally  and  add  more  water  if  needed.  I  use  electric 
frying  pan  at  325O-350o.  (Serves  5  or  6) 
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MINUTE  STEAKS  au  POIVRE  Bill  Egerton 


4  cube  steaks 

Coarsely  ground  black  pepper 

2  buttered,  split  English  muffins 

4  T.  butter  or  margarine 

2  T.  snipped  parsley 

2  T.  cognac 

1/4  cup  white  wine 

1/2  tsp.  salt 

Sprinkle  steaks  with  pepper.  Start  toasting  muffins. 
In  3  T.  hot  butter,  in  skillet,  quickly  sear  steaks  on 
each  side;  then  add  cognac;  light  with  match.  When 
blaze  burns  out,  blend  in  wine,  1  T.  butter  and  salt. 
Arrange  steaks  at  once  on  English  muffins;  spoon  on 
sauce  and  sprinkle  with  parsley.  (4  servings) 


STEAK  DIANE  Bill  Egerton 

2  boneless  shell  steaks,  8  to  10  oz.  each 
Salt,  pepper 
Clarified  butter 

1  oz.  cognac 

1/2  oz.  dry  sherry 

2  T,  unmelted  butter 
1/2  lemon 

1/2  tsp.  hot  English  mustard 

1  T.  fresh  chives,  finely  chopped 

2  tsp.  parsley,  finely  minced 

2  tsp.  Worcestershire  sauce  (Lea  &:  Perrins) 

Sprinkle  steaks  with  salt  and  pepper.  Saute  in 
clarified  butter  until  steaks  are  light  brown  on  both 
sides.  Add  cognac  and  sherry;  set  ablaze.  When  blaze 
subsides,  remove  steaks  to  warm  plates.  Do  not  pour 
off  liquid  in  pan.  Add  unmelted  butter  to  pan.  Squeeze 
lemon  juice  in  pan.  Add  mustard,  chives,  parsley  and 
L&P  sauce.  Stir  well.  Heat  sauce  to  bubbling  and  spoon 
over  steaks.  Then,  make  your  reputation  and  ask  for 
$60,000  per  anum. 
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CHICKEN  CURRY  Barbara  Soldwedel 


1  med.  onion,  thinly  sliced 
3  T.  butter 
3  T.  flour 

1  tsp.  curry  powder  or  more 

2  cups  water  mixed  with  2  chicken  bouillon  cubes 
Salt,  pepper,  ginger  to  taste 

Saute  onion  in  butter  until  soft.  Stir  in  flour  mixed 
with  curry  powder.  Blend.  Add  bouillon  mixture  and 
bring  to  boiling  point,  stirring  constantly.  Then,  lower 
temp,  and  cook  slowly  for  20  min.  Add  cubed  chicken. 
(4  cooked  chicken  breasts,  boned,  skinned  and  cubed, 
serves  4.) 

Serve  over  Chicken  Rice-a-roni  with  desired  condiments. 

Suggested  condiments:  crisp  fried  bacon  bits 

chopped  peanuts 
candied  violets 
sauteed  bananas 


TURKEY  BAKED  IN  A  BAG  Ruth  Long 


Turkey  should  be  thawed  to  just  below  room  temp. 
Blend- 

salt  (plenty) 

pepper 

paprika  (plenty) 

1/4  cup  water 

1  cup  peanut  oil  (the  secret  to  this  recipe) 

Rub  mixture  on  turkey.  Pour  the  rest  in  large  brown 
paper  bag  and  coat  inside  of  bag  entirely.  Put  turkey 
in  bag  breast  side  up  and  tie  the  bag  closed.  Cook  10 
min.  to  lb.  in  325°  oven.  When  done,  be  careful  of 
escaping  steam  when  bag  is  cut  open. 
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BEEF  STROGANOFF  Ruth  Long 


3  Ig.  onions,  sliced  thinly 

3/4  cup  butter 

5  lbs.  sirloin  tip  roast,  cut  in  V4  inches  across 

grain  (have  butcher  do  this)  and  then  in 

V4  inch  strips 

3  T.  flour 

2  6-oz.  cans  mushrooms 

1  can  condensed  tomato  soup 

4  T.  brown  sugar 

2  T,  prepared  mustard 

1  T.  Worcestershire  sauce 
1  T.  salt 

1/2  tsp.  black  pepper 
1  pt.  sour  cream 

Saute  onions  in  V4  cup  butter.  Remove  from  pan. 
Sprinkle  beef  strips  with  flour  and  brown  well  in 
V2  cup  butter.  Add  onions  to  beef.  Add  mushrooms, 
tomato  soup  and  seasonings.  Mix  well.  Cook  40-45 
min.  (This  can  be  done  a  day  ahead.  Reheat.)  Add 
sour  cream  just  before  serving.  If  dry,  more  sour 
cream  may  be  added.  Serve  over  rice.  (Serves  12) 


BEEF  STROGANOFF  Betty  M.  Michehon 

2^2-3  lbs.  round  steak 

3  T.  cooking  oil 

2  med.  onions,  sliced 

1  6-oz.  can  mushrooms 

3/4  cup  white  wine  (I  prefer  a  Chablis.) 

2  T.  Worcestershire  sauce 

3  drops  Tabasco  sauce 

Wild  rice,  sour  cream,  parsley 

Have  butcher  prepare  meat  for  Stroganoff. 
In  a  Ig.  skillet,  quickly  brown  meat  in  oil  and  season 
with  salt  and  pepper.  Remove  meat  and  cook  onions 
and  mushrooms  until  tender.  Add  wine,  and  sauces. 
Return  meat  to  skillet.  Cover  and  simmer  for  2  hours, 
adding  more  wine  if  needed.  Serve  in  a  nest  of  wild 
rice  topped  with  sour  cream  and  a  sprig  of  parsley. 
(Serves  8)  ^^2 


MOTHER'S  CELERY  DRESSING  Bettie  Joy 


2  cups  celery,  finely  diced 

1/4  cup  onions,  finely  chopped 

1/2  cup  turkey  fat  or  butter 

I'/s  qt.  cornbread  crumbs 

1/2  qt.  bread  and  cracker  crumbs,  mixed 

Stock  of  turkey 

1/2  T.  salt 

1/2  tsp.  pepper 

1  pt.  oysters  (optional) 

Simmer  celery  in  water  until  tender,  drain,  reserving  V2 
cup  liquid.  Cook  onions  in  turkey  fat  over  low  heat  until 
tender.  Mix  crumbs  with  celery,  celery  liquid,  onions,  and 
remaining  fat.  (If  oysters  are  to  be  used:    cook  oysters  in 
own  liquid  just  until  edges  curl,  add  oysters  and  liquid  to 
crumb  mixture).  Add  turkey  stock  to  give  mixture  the 
desired  consistency,  very  moist  and  soft  but  not  soupy. 
If  more  liquid  is  needed,  add  milk.  Salt  and  pepper  to  taste. 
Place  in  greased  casserole,  put  about  4  bay  leaves  in 
mixture  (remove  before  serving)  and  bake  at  400*^  until 
brown.  (Cornbread  may  be  made  days  ahead  and  celery 
chopped  the  day  before,  so  it  does  not  take  long  to  get 
the  dressing  made  the  day  you  plan  to  have  it.) 


SWEET  AND  SOUR  PORK  Polly  Priest 

3  to  4  lbs.  of  well  cooked  pork,  cooled  and  diced 
Mix  the  following  ingredients: 
2/3  cup  vinegar 

1  cup  sugar 

3  T.  soy  sauce 

2  T.  cornstarch 
1  can  pineapple 

1/2  cup  pineapple  juice 

Simmer  ingredients  about  20  min.  and  pour  over  pork. 
Thirty  min.  before  serving,  place  in  300°oven  to  heat. 
Serve  over  rice  or  Chinese  noodles.  (Serves  6) 


123 


EIGHT  BOY  CURRY  Ruth  Long 


Prepare  2  lbs.  seasoned  cooked  shrimp,  lobster, 
crab  or  lamb,  beef  or  chicken.  Cut  into  small 
pieces.  In  a  Ig.  skillet  saute  1/2  cup  finely  chopped 
onion  in  butter.  Mix  thoroughly: 

3  T.  flour 

1^2  tsp.  curry  powder  (more  if  you  like) 

1  tsp.  salt 

1/2  T.  sugar 

Pinch  cinnamon 

1/4  tsp.  ginger 

Add  and  heat  thoroughly  V2  cup  chopped  apple,  the 
seafood  or  meat  prepared  above  and  V4  cup  seedless 
raisins.  Finally,  add  1  cup  light  cream  or  coconut 
milk. 

Serve  surrounded  by  rice  ring.  If  using  for  buffet, 
keep  rice  hot  in  one  container  and  the  curry  in  another. 
The  following  condiments  are  served  as  side  dishes  if 
you  don't  happen  to  have  eight  boys: 

Major  Grey's  chutney 
Sieved,  cooked  egg  whites 
Sieved,  cooked  egg  yolks 
Chopped  peanuts 
Grated  onion  or  chopped 

green  onion 
Toasted  coconut 
Sweet  relish 
Crisp  chopped  bacon 

(Serves  4.  Recipe  x  4  plus  10  lbs.  of  meat  equals 
18  servings.) 
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HAM  LOAF  Liz  Eckhardt 


2  pkgs.  cottage  butt 
1  lb.  lean  pork 

3  eggs 

1  cup  milk 

1  onion,  giated 

1  T.  dry  mustard 

1  cup  bread  crumbs 

1  T,  freshly  ground  pepper 

Ask  your  butcher  to  grind  the  cottage  butt  and  the 
pork.  Mix  all  ingredients.  Pour  into  a  shallow  baking 
dish.  Shape  like  a  meatloaf.  Bake  for  Wi  hours  at 
350^.  (Ser\'es  1  2  generously) 

Serve  with  MUSTARD  SAUCE. 

Put  in  double  boiler: 

1  cup  sugar 

2  T.  dry  mustard 

3  T.  flour 

Add  to  dry  ingredients:     1  egg  yolk.  Mix,  then  add: 
1  cup  cream  -  then  add  V2  cup  vinegar.  Boil  in  double 
boiler  until  Lhick.  (about  20  min.) 
(This  will  keep  one  month  in  the  refrigerator.) 

ARMBRUST'S  PEAS  Liz  Eckhardt 


3  pkgs.  frozen  peas 
1  tsp.  sugar 

1  cup  water 

2  cans  water  chestnuts 
IVa  tsp.  dried  mint  leaves 
1/4  cup  Grand  Marnier 
1/3  cup  butter 

1  tsp.  salt 

Cook  peas  and  sugar  in  water.  Drain.  Add  other  ingredients 
and  serve  immediately.  (Serves  12) 
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HAM  LOAF  Betsy  Monroe 


IV2  lbs.  ground  Pagan  ham 

1  T.  dry  mustard 

1  sm  onion,  chopped  fine 

1  T.  dried  parsley 

1/2  cup  dry  bread  crumbs 

1  egg,  beaten  with  mustard 

3/4  cup  Carnation  milk 

Combine  ham  and  bread  crumbs.  Add  onion, 
parsley,  and  mixture  of  egg,  mustard  and  milk. 
Bake  in  loaf  pan  at  350^  for  1  hour,  basting 
with  sauce  frequently. 

Sauce  for  Ham  Loaf 

1/4  cup  brown  sugar 

1/4  cup  vinegar 

1/8  tsp.  ground  cloves 


SCRAPPLE  Bemice  Parker 

Select  3  lbs.  of  bony  pieces  of  fresh  pork.  (1  prefer 
spareribs  with  some  tenderloin.)  Simmer  (do  not 
boil)  in  3  qts.  of  water  until  meat  drops  from  bones. 
Strain  off  and  save  liquid.  Remove  all  bones  from 
meat  being  sure  to  find  all  the  small  ones.  Chop 
meat  fine  and  set  aside.  There  should  be  about  2 
qts,  of  liquid;  if  not,  add  enough  water  to  make  this 
quantity.  Bring  liquid  to  a  boil,  stirring  in  slowly  2 
or  3  cups  white  waterground  cornmeal.  Cook  about 
30  min.  stirring  constantly  as  mixture  will  thicken 
and  may  stick  or  scorch.  Add  chopped  meat,  salt  to 
taste  and  1  T.  poultry  seasoning.  Remove  from  heat, 
mix  thoroughly  and  pour  hot  scrapple  into  2  loaf-size 
bread  pans  that  have  been  first  rinsed  with  water  and 
left  wet.  (The  wet  pans  prevent  the  scrapple  from 
sticking  to  pans.)  Chill  until  firm.  Turn  out  and  slice 
V2  inch  thick  quantity  desired.  Brown  slowly  in  a  hot 
well-oiled  skillet  and  serve  immediately.  Refrigerate 
remainder.   It  may  be  put  into  freezer  if  sliced,  first 
wrapping  each  slice  individually.  Allow  slices  taken 
from  freezer  for  use  to  thaw  before  browning  in  skillet. 
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BIGMOTHER'S  BANANA  FRITTERS         Billie  C.  Annas 


Whip  3  eggs  until  very  light  and  beat  into  them  1  cup 
milk,  1  cup  flour  that  has  been  sifted  with  1  tsp.  baking 
powder  and  1  tsp.  salt  or  less. 

Cut  6  bananas  into  small  pieces,  stir  into  batter  and 
drop  by  large  spoonfuls  into  deep,  hot  cooking  oil. 
When  brown,  drain  on  brown  paper.  Make  hot  lemon 
sauce  to  pour  over  fritters. 


WINE  JELLY  Billie  C.  Annas 


3  pkgs.  gelatin 

Strained  juice  of  3  lemons 

1^2  cups  sugar 

11/3  cups  boiling  water 

1  3/4  cups  sherry 

11/3  cups  cold  water 

1/4  cup  brandy  (optional) 

Pinch  of  salt 

Soak  gelatin  in  cold  water.  When  soft,  add  hot  water, 
sugar,  lemon  juice,  salt  and  sherry  and  brandy  last. 
Stir  and  refrigerate. 


ALL  SAINTS  DAY  SCHOOL  PLAY  DOUGH 


4  cups  flour 
2  cups  salt 
Water 

Mix  into  a  ball.  Use  with  rolling  pin  and  cookie  cutters, 
spray  can  tops. 

Keeps  the  kids  fascinated  for  1  hour. 
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TUNA  BURGHER  Eloise  Stover 


6  oz.  tuna,  flaked 

1  cup  cooked,  mashed  cauliflower 

1/3  cup  dry  milk  (powder) 

1  small  can  mushrooms 

1  tsp.  dehydrated  onion  flakes 

Drain  and  chop  mushrooms.  Mix  all  ingredients 
together  and  shape  into  patties.  Broil  under 
broiler  until  brown;  turn  and  brown  the  other 
side.  Serve  immediately.  (Makes  4  patties  - 
1  W.W.  serving) 


COMPANY  GREEN  PEAS  Mary  Lewis  Weddle 

1  cup  sliced  mushrooms 
1/2  cup  chopped  onion 

2  T.  butter  or  margarine 

Saute  mushrooms  and  onions  in  butter  about  5 
minutes  and  add: 

1/4  tsp.  salt 
1/4  tsp.  pepper 
1/4  tsp.  nutmeg 
1/4  tsp.  marjoram 
1/4  cup  sherry 

Simmer  5  min.  Add  2  cups  cooked  peas,  1/8  tsp. 
sugar.  Mix  well  and  continue  to  simmer  until  HOT. 
Transfer  to  chaflng  dish. 
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PEPPER  RELISH  Tom  Iludgins 


12  green  peppers,  seeds  and  pulp  removed 
12  red  peppers,  seeds  and  pulp  removed 
1  2  onions 
1  ql.  vinegar 

3  T.  sjlt   " 

1  oz.  mustard  seed 

4  cups  sugar 

Grind  peppers  and  onion.  Cover  with  boiling  water 
and  lei  bUuul  15  niin.  Drain.    Add  other  ingrediciiih 
Boil  15  min.  B(,ul(:  and  seal. 


KRAUT  RELISH  Janet  Rowland 


1  Ig.  can  saucrkraiu,  drained  very  well 

1  cup  each  o{  chopped  celery,  onion  and  gn cii 

pepper 
1  can  punento,  chopped 
IV2  cup  sugar 
1/2  cup  '.in.eg.n 

Mix  the  sug;'.r  wilii  ihc  drained  sauerkraut  and  Iri 
stand  2  houss.  Acid  all  other  ingredients  and  rnix 
'.veil.    P.(  Irigeraie  in  glass  jars.  Serve  as  a  separate 
condiment  or  delicious  on  broiled  hot  dogs  and 
hamburgers. 
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HOT  SPICED  CIDER 


1  gallon  cider 

1  cup  sugar 

1/2  tsp.  salt 

24  whole  cloves 

32  whole  allspice 

6  short  cinnamon  sticks 


Bring  all  ingredients  to  a  boil.  Turn  off  heat.  Let 
cool  overnight.  Reheat  when  ready  to  use. 


SPICED  TEA  Lucile  Clark  Cohoon 


2  cups  Tang 

2  pkgs.  unsweetened  lemonade  (0.45  oz.  each) 

2y2  cups  sugar 

3/4  cup  instant  tea 

2  tsp.  cinnamon 

2  tsp.  gr.  cloves 


Mix  and  store  in  large,  tightly  covered  container. 
Use  about  2  tsp.  to  1  cup  of  hot  water. 
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SUNDAY  BREAKDOWN  Bill  Egerton 


Juice  of  V2  lemon 

IVa  oz.  vodka 

1/3  can  Campbells  Soup  Beef  Bouillon 

Salt,  pepper,  Worcestershire  sauce  and  Tabasco 

sauce  to  taste.    Pack  ice  in  Old-fashion  glass  and 

serve. 


G.  WASHINGTON  MILKSHAKE  Eloise  Stover 


Place  in  blender  Va  cup  Alba  Dry  Milk  Powder. 
(If  other  brand  is  used,  measure  out  the  quantity 
of  powder  to  make  1  8-oz.  glass  of  milk.) 

Add: 

1/2  cup  water  from  can  of  sour  pie  cherries 

Dash  salt 

1/2  tsp.  cherry  extract 

1  tsp.  vanilla  extract 

3  packets  Sweet  and  Low  OR 

6  (1/8  tsp.)  measures  sugar  substitute 

Blend  until  about  triple  in  bulk,  then  add: 

1/2  cup  sour  pie  cherries  and  blend  thoroughly. 

Turn  blender  to  highest  speed  and  slowly  add  10  or  12 
crushed  ice  cubes.    Blend  until  thick  and  ice  is 
thoroughly  mixed.    This  is  the   consistency  of  sherbet 
when  it's  slushy;  the  thicker,  the  better.  (Serves  1 
Weight  Watcher) 
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ROQUEFORT  DRESSING  Billie  C.  Annas 


Mix  together  in  equal  parts  of  each  the  quantity 
needed: 

Pure  cream  cottage  cheese  m 

Pure  roquefort  cheese 

Soften  cheeses  and  add  half  and  half  cream 
til  vou  have  desired  thickness. 


THULLEN'S  DRESSING  Liz  Eckhardt 

3/4  cup  oil 
1/2  cup  catsup 
1/4  cup  vinegar 
Juice  of  1  lemon 
i  tsp  salt 
1  /2  cup  sugar 
1  clove  garlic 

Mix,  adding  oil  last. 

SWEET  AND  SOUR  DRESSING  Betty  Balnes 


1  cup  mayonnaise 
1/4  cup  sugar 
1/4  cup  vinegar 

Mix  well  and  set  aside  for  a  few  days.  It  thickens 
as  it  ages. 
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GREEN  GODDESS  SALAD  DRESSING  Ruth  Long 


1  cup  mayonnaise 

1  clove  garlic,  minced 

3  ancho\io.s,  mashed 

i/1-  cup  finely  cut  chi\es  (or  green  onions) 

1/4  cup  chopped  parsley 

1  '1".  lemon  juice 

!  T.  Larragon  \  uiegar 

1/2  isp.  sail 

Coarsely  ground  black  pepper 

1  cuj)  >ovv  cream 

Mix  and  chiil. 


NORTH  BEACH  SALAD  DRESSING  Barbara  Soldwedel 


1  cup  pitted  ripe  ()li\cs,  sliced  into  rings 

1  cup  sour  crcmi 

2  T.  grated  Parmesan  cheese 
1  tsp.  Worcestershire  sauce 

1  tsp.  grilled  onion 
1  T.  vinegar 
1/2  tsp.  salt 

Mix  and  chill. 


ROQl  EI  ORT  SALAD  DRESSING  Barbara  Soldwedd 

1  pi.  sour  cream 

Wedge  of  voquelVut  cheese 

3   1 .  vinegar 

1  1 .  lemon  juice 

1/2  cup  mayonnaise 

1/2  tsp.  celery  salt 

1/2  tsp.  onion,  grated 

Salt,  pepper  to  tasic 
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OTHER  FAVORITES 
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QUANTITY 


A//SV\ 


Each  All  Saints'  Day,  November  1st,  the  Parish  Family 
and  friends  gather  for  supper  outdoors  around  the  fire  and 
three  tremendous  pots  of  Brunswick  Stew.  Cooks  from  the 
congregation,  following  a  recipe  provided  by  Mr.  Pinder, 
prepare  200  pounds  of  chicken  and  beef  with  lots  of 
vegetables  into  60  to  80  gallons  of  stew  that  is  a  tasty 
and  complete  meal.  It  is  a  grand  occasion  each  year  in  the 
fall. 


BRUNSWICK  STEW  The  Rev.  Joseph    W.  Finder 


8  lbs. 

frying  chickens 

5  lbs. 

beef 

1  qt. 

okra 

2  qts. 

butterbeans 

2  qts. 

tomatoes 

2  qts. 

potatoes 

1  pt. 

dehydrated  onions 

1   qt. 

corn 

1/2  lb.  smoked  meat  (for  seasoning) 


Boil  chicken  and  beef  in  separate  pots  of  water  until 
tender.  Remove  skin  and  bones  from  chicken  and 
combine  contents  of  both  pots.  Add  all  vegetables 
except  corn  and  cook  all  day,  stirring  slowly  from 
bottom  of  pot  to  keep  from  sticking.  At  the  last 
moment,  add  the  corn,  stirring  in  slowly  to  keep 
from  turning  sour.  Season  to  taste  with  red  pepper, 
black  pepper,  salt  and  sugar.  Ladle  off  grease  from 
top  of  pot  and  serve.  (Estimated  quantity:  about  4  gal.) 


LEMONADE  Mary  Rux 


Use  NEW  20  gal.  plastic  garbage  can.  Fill  3/4  full  of 
crushed  ice.  Pour  in  3  qts.  ReaLemon  juice,  1   gal. 
sugar  syrup*,  and  2  gal.  water.  Stir  well.  For  our 
affairs  in  warm  weather,  we  use  two  20  gal.  cans 
of  this. 

*Syrup:     Put  5  lbs.  sugar  in  jug.  Add  water  and  let 
stand  a  day,  shaking  occasionally. 
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JELLIED  VEGETABLE  SALAD  Jane  Glover 


3  env.  gelatin 

3/4  cup  cold  water 

1  cup  sugar 

2  heaping  tsp.  salt 
Juice  of  2  lemons 

1  cup  vinegar 

2  cups  boiling  water 

1  cup  cold  water 

2  cups  finely  shredded  cabbage 
1  bunch  celery,  chopped 

1  onion,  chopped  finely 

1  Ig.  cucumber,  chopped  finely 

2  carrots,  chopped  finely 

1  head  cauliflower,  broken  into  sm.  flowerets 

1  sm.  can  peas,  drained 

1  sm.  can  pimentos,  drained 


Sprinkle  gelatin  over  3/4  cup  cold  water;  let  stand 
5  min.  Then  add  all  ingredients  except  vegetables. 
Stir  until  dissolved  and  put  in  refrigerator  to  jell. 
Mix  all  vegetables  together.  When  gelatin  begins 
to  thicken,  pour  over  vegetables  and  mix  well. 
Pour  into  individual  molds  or  several  large  ones. 
Serve  on  lettuce  with  mayonnaise.  (Serves  25) 
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REAL  CHILI   CON   CARNE  Charlotte  Allender 


15  med.  onions,  chopped  fine 
6  garlic  cloves,  chopped  fine 
6  T.  butter  or  olive  oil 
18  T,  chili  powder  (or  more) 
3  T.  nour 

6  tsp.  ground  coriander 
6  tsp.  cumin  seed 
6  tsp.  oregano 
6  cans  (No.  2)  tomatoes 
6  cups  water 
12  T.  sugar 
3  T.  salt  (or  to  taste) 
6  squares  unsweetened  chocolate 
(the  secret  ingredient) 

Fry  onion  and  garlic  in  fat  until  it  is  golden  brown 
and  limp.  Mix  the  chili  powder,  flour  and  all  the 
herbs  together  and  stir  into  the  onions.  Cook  3  min. 
and  then  add  the  tomatoes  and  water.  Cook  to  a 
simmer  and  season  with  sugar,  salt  and  chocolate. 
Stir  until  dissolved  and  then  cook  an  hour  longer. 
The  sauce  should  be  about  like  gravy.  It  can  be 
thinned  with  tomato  juice. 

This  amount  of  sauce  will  take  about   12  lbs.  of 
beef,  cut  very  fine  -  almost  like  hamburger.  Cook 
the  beef  in  the  sauce  until  tender.  To  improve  this 
dish  add  6  cans  of  chili  beans.  Please  remember  to 
let  this  stand  overnight. 

Serves  18. 

Chopped  beef  may  be  substituted  and  smaller 
quantities  can  be  used.  Eight  lbs.  of  ground  chuck 
or  round  would  be  fine.  To  stretch  the  recipe, 
extra  cans  of  chili  beans  may  be  added. 
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Fudge  Bars  27 

Fudge  Cake  1 1 1 

Fudge  Frosting  27 

Fu  Man  Chew  89 

Fudge  Sauce,  Thick  Blender  91 

Gazpacho  1 1 5 

Gazpacho  115 

Gingerbread  Sponge  106 

Grapenut  Bread  18 

Guacamole-Lobster  Dip  1 0 

Guacamole  Salad,  Dip  1 

Grits  Souffle,  Garlic  81 

Ham  Loaf  with  Mustard  Sauce  1 25 

Ham  Loaf  with  Sauce  1 26 

Ham  Roli-Ups  68 

Herb  Butter  Crackers  9 
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Lemonade  135 

ykker  Puddin  80 

Lime  Delight  33 


Lobster  Dip,  Guacamole  10 
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Mushroom  Appetizers,  Zippy  8 

Mushroom  RoU-Ups  3 

Nanaimos  97 

Noodles  and  Sour  Cream  74 
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Peas,  Company  Green  128 

Pecan  Pie  95 

Pecan  Tarts  95 

Pecan  Tassies  25 

Pepper  Relish  129 

Pineapple  Meringue  Cake  107 

Play  Dough,  All  Saints' Day  School  127 

Polio  En  Estafado  79 

Popovers,  Billy  Dusa's  86 

Pork  Chop  Casserole  72 

Pork  Chops  and  Lima  Beans  72 

Potato  Casserole,  Curried  85 

Pound  Cake  103 

Pound  Cake  103 

Pudding,  Ozark  98 

Punch,  Moose  Milk  18 


Ramaki  1 1 

Rechaufee  (Russia)  67 

Rice  Casserole,  Green  82 

Rice  PUaf  77 

Roast,  Boneless  Chuck  118 

Roquefort  Dressing  132 

Roquefort  Mousse  38 

Roquefort  Salad  Dressing  1 33 

Rum  Cherry  Nut  Cake  109 

Rum  Custard  Cream  92 

Salad,  Club  37 

Salad,  Congealed  34 

Salad  Dressing,  Green  Goddess  133 

Salad  Dressing,  North  Beach  133 

Salad  Dressing,  Thullen's  132 

Salad,  Elena's  29 

Salad,  Miss  Jody's  29 

Salad,  Tea  Room  35 

Sausage  Balls,  Cocktail  7 

Sausage  Meat  Casserole  71 

Sauterne  Punch  17 

Scallop  Casserole  46 

Scrapple  1 26 

Seafood  Delight  47 

Shrimp  Balls  9 

Shrimp  Casserole,  Artichoke  and  53 

Shrimp,  Curried  50 

Shrimp  Dip  Hawaii  4 

Shrimp  Harpin  49 

Shrimp  in  Chafing  Dish  48 

Shrimp  Paste  5 

Shrimp,  Pickled  42 

Shrimp  Pie  49 

Shrimp,  Salmon  or  Crab  Meat  Casserole  43 

Shrimp  Sandwich,  Hot  32 

Shrimp  Sauce  5 

Shrimp  Savoy  43 

Shrimp  "Sea  Island"  48 

Shish-Kebob-Steak  and  Mushrooms  117 

Short  Bread  86 

Sour  Cream  Cake,  Quick  and  Easy  101 

Sour  Cream  Coffee  Cake  26 

Sour  Cream  Coffee  Cake  90 


Spice  Cake  110 

Spinach  Casserole  74 

Spinach  Surprise,  Cile's  73 

Spoon  Bread  88 

Spoonbread,  Virginia  86 

Squash  Souffle  68 

Steak  Diane  120 

Strawberry  Dessert,  Glazed  93 

Strawberry  Salad  35 

Strawberry  Salad  36 

Steak,  Easy  Country  1  19 

Steak,  Gourmet  Flank  1 18 

Steak,  Oven  Barbecued  Round  1 19 

Steaks  Au  Poivre,  Minute  1 20 

Stroganoff  Casserole  71 

Sunday  Breakdown  131 

Sweet  and  Sour  Bean  Salad  84 

Sweet  and  Sour  Dressing  132 

Sweet  and  Sour  Pork  123 

Sweet-Sour  Balls,  Polynesian  1 1 

Sweet  Potato  or  Pumpkin  Pie  97 

Tamale  Pie  70 

Tea,  Spiced  130 

Tomato  Aspic  Salad  32 

Tomato  Salad  Mold  31 

Tomato  Vegetable,  Sweet  80 

Tortilla  Casserole,  Tangy  76 

Tuna  Burgher  128 

Tuna  Cashew  Casserole  41 

Turkey  Baked  in  a  Bag  121 

Turkey  Salad,  Hot  30 

Vegetable  Salad,  Jellied  136 

Vegetable  Soup  1 13 

Viennese  Torte  94 

Walnuts,  Sugared  23 

Weight  Watchers  "Corn"  80 

Whiskey  Balls  6 

White  Fluffy  Boiled  Frosting  1 1 1 

Wild  Rice  and  Mushroom  Casserole  67 

Wild  Rice  and  Oyster  Casserole  41 

Wine  Jelly  127 

Woodstock  38 

Yogurt  29 


